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Zew AUTOMATION] 
PAYS OFF! 


THAT'S WHY 


Zew 


is FIRST CHOICE 
OF 





PROGRESSIVE _ /SPaXTER spRAY li a | i. 
DAIRYMEN AUTOMATICALLY y oe | j & 


“| PRODUCED MORE MILK LAST _ 
MONTH THAN PREVIOUSLY IN A YEAR 
—THANKS TO ZERO AUTOMATION!” 





—SAYS FRANCIS E. KESSLER; Augusta, Mo. 








Zero —THE TANK “Only a year ago, I decided to quit playing nursemaid to a herd of cows. 
WITH A FUTURE— FOR I found there’s a lot more to going bulk than just getting rid of milk 
EVERY DAIRYMAN! cans ...1 knew I must have something to cut labor and increase pro- 
Note that the basic ZERO T-20 duction. Going bulk with the Zero tank gave me both. With Zero’s C 
COOLER is engineered so you can Spatter-Spray, my tank washes itself automatically. In my life I have 
easily add labor-saving equipment as been pleased with many things I bought, but nothing ever gave me so or 
you enlarge your herd and need it — much satisfaction.” — Francis E. Kessler; Augusta, Mo. 
according to these four methods: ait ie F ‘ pI 
. a ie Gee ie di Zero automation is an exciting, new labor-saving system that’s attracting a 
in — “Ss POUR.IN. Ideal for ae ~ oe iii aie etecabcmele . 
# sma erd. ounc esign itS Saving CGairy farmers Count- § vc 
enables you to stand close to less hours of tedious carrying iFREE BOOK! ‘ 
y vile eahae: tile « , ° ts 
strainer — easing lift and low- lifti ond dem Write { 1 Tells How to Make More 1 
ering pouring height. ing a oS up. ee OF 5 Money with Milk cc 
2. USE WITH ZERO SUPER- full information about the Zero 4 Gives full information about 
. . . 2 
STRAINER. Does away with lift- T-20 Vacuum Automatic Bulk (a a oa tr 


° : s COOLERS. Includes dimen- 
ing of heavy pails. Uses Milk Cooler —and name of §& sions and sizes of different 
vacuum — Nature's own way § size ZERO Coolers. Shows 
—like sucking milk through your nearest Zero dealer — 4 how easy it is to slide and 


a straw. Draws pail of milk stating size of your herd—today! oie Os sae ee oe 


5 - ni g your milk house. Write for 
into cooler in approximately this FREE Book today! 















30 seconds. Saves cost of pour- ! ZERO SALES CORPORATION 
in strainer. : m 
on ened eemeseneen 684-G Duncan Ave. Washington, Mo. 
a ‘ Milk flows direct from cow 
on to cooler, under vacuum. No a U T Oo M A T ‘ Cc se), 
_ need to buy and wash extra 
equipment with a ZERO T-20 
Vacuum Tank. Ce: ——«#-» Ta2O 
ER . 
& 4. USE WITH DIRECT MILKING Xe y~ VACUUM 1 -SPRAY : 
—S Sie ££. —— 
= S— SYSTEM AND SPATTER-SPRAY AS MS —Netere’s with SPA TER- 
GPR AUTOMATIC WASHER. This is NCR. Owe AUTOMATIC WASHER 
(-@ ZERO automation described + Ms ahr ool, . 
at right. 





THERE'S A SIZE ZOU TO FIT ANY NEED! Wr 
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Muller Pinehurst is known for cottage cheese... 





and STOELTING Equipment helps make that reputation good 








’ 














<i of the largest dairies outside the Chicago 
area, Muller Pinehurst at Rockford, lays special em- 
phasis on cottage cheese. That's why they went 
“STOELTING,” concentrating their production on the 
vats and related agitation equipment that has proved 
itself out as BEST in large and small plants from 
coast-to-coast. And BEST means BEST in quality con- 
trol, BEST in sanitary operation, BEST in figures that 
spell out LOW COST PRODUCTION. 

For these good reasons over 500 dairy plants 
have installed STOELTING cottage cheese equip- 
ment. Like Muller Pinehurst, they know that a better 
product pays off. You are invited to check the rec- 
ords, evaluate the facts for yourself. 


STOELTING Brothers Co., wisconsin 
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Since 1905 — Manufacturing Engineers to the Dairy Industries 
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New DU-ALL PADDLES Add A Big PLUS 
to Cottage Cheese Profits 
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"MILK ANYTIME— 
Whenever | 
Need It!” 


"EASIER 
TO GET 
MILK!" 


"PAY AS 
No Monthly 
Milk Bills!” 


1 60— 


"NO STANDING IN 
LINE—No Check- 
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"AVAILABLE DA 
AND NIGHT— 


No Store Hours! ” 


4 out Counters!“ 


"AL 
FRESH AND 
COLD!" 












WAYS 








"NO 
PARKING 
PROBLEMS!” 





"FASTER— 
SAVES 
TIME!" 


More and More... Women Prefer Take Home Milk Vending 


Demand for Jennings Automatic Milk Vendors is going up—up—up. 
There’s no mystery about it .. . people like getting their milk from 
a machine. Women especially. Exactly what they tell us is what you 
see above. If you want to cash in on this profitable, lower overhead, 
easy-to-operate new trend in the milk business, then call, write or 
wire direct to Jennings for complete literature and information. 


Only Jennings has the equipment proved best for this type of operation. 


Engineered and Manufactured by 


JENNINGS « COMPANY 


Division of Hershey Mfg. Co. 


4303 West Lake Street 
COIN 


DEPENDABLE 


Chicago 24, Illinois 
OPERATED 


EQUIPMENT 


Telephone: MAnsfield 6-2612 
SINCE 1906 
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OUR SENDZIMIR MILLS produce sheets up to 48” wide, 
in thicknesses from .010” to .109”, and 005” to .109” in 36” 
wide sheets in all commercial grades, finishes and tempers. F 
Strip is available in gauges from .0015” to .090”. 
THESE SPECIAL WORK ROLLS MAY LOOK ALIKE— 
BUT THEY AREN’T—due to minute variations in decimal § 
diameter, hardness and a number of special compositions. In 
fact, profilometer readings show that our rolls are smoother 
than plate glass. 





It takes more than just a precision mill 
to produce STAINLESS STEEL 
of WierwKeld. quality 


...it takes Operating Know-How. Only 
Washington Steel, first to use Sendzimir 
sheet rolling, can offer you 10 years of 
practical experience with these mills. 


Every hot-rolled stainless steel band has varia- 
tions in thickness and surface characteristics 
which must be compensated for in the cold-reduc- 
tion process to obtain precise gauge and flawless 
surfaces. To do this, special work rolls with minute 
diameter differences along the length of the roll 


WASHINGTON STEEL 


7-C Woodland Avenue ° 


are used in controlling such variations as crown, 
edge and camber. To accurately control all the pos- 
sible variations requires a large number of these 
rolls, plus highly skilled operators who know from 
experience which rolls, speeds and reductions are 
required. These are but a few of important factors 
in quality rolling which can only be learned by long 
experience and association with precision mills. 

Washington Steel is the only producer whose 
entire production stainless steel sheet and strip 
is rolled exclusively on the Sendzimir Mill. 


CORPORATION 


Washington, Pennsylvania 
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COLDEN 
CALES’ 


Ld 





WILLIAM C. LARSON, General Manager, Says: 


“We Pittsburghers are proud of our handsome Golden 
Triangle, this also symbolizes the ‘golden sales’ which 
new spirit and drive 

brings. Putting this 

kind of effort behind 

a great product 

like Dari-Rich has 

meant ‘golden sales’ 

for us. We're 

delighted to offer 

America’s Favorite 

Dairy Chocolate to 


our customers!” 





> CHICAGO 10, ILL. »@ SROOKLYN5,N.Y. 
INC ow A~ Ola l-t- Tales: (mle =1-\-hiclach Sa> 


LOS ANGELES 58, CALIF 
4368 District 





DariRich 


Another Dramatic Sales Endorsement! 


COUNTRY BELLE 


CO-OPERATIVE FARMERS, INC., PITTSBURGH 10, PA. 


Bivd 





] reasons why 


you should buy 


GIRTON STORAGE TANKS 


EASIER TO CLEAN New round manhole open- 

ing, much easier to step through for hand clean- 
ing . . . Built-in C-l-P inlet, at slight extra cost, pro- 
vides for labor-saving automatic cleaning. 


STRONGER Rigid, rugged, close-knit framework 

of channel iron forms backbone of every Girton 
Tank. Heavy gauge stainless steel inside lining, plus 
framework prevents serious distortion even under 
extreme pressures. 


CUSTOM BUILT FOR YOUR PLANT Standard 
models in 600 to 3000 gallon sizes, refrigerated 
or non-refrigerated, vinyl plastic or stainless steel ex- 
terior, or both. Made in one, two or three compart- 
ment units. Horizontal or Vertical Mounted Agitators. 


SPACE SAVING Rectangular shape saves valu- 

able floor space. Two and three compartment 
Girton Tanks save additional space - cost less initially 
than same number of single units. 


EFFICIENT Fast cooling with ammonia, freon or 
5 sweet water through pressure wall construction. 
Two-inch thick non-settling insulation. Standard two- 
bladed, stainless steel agitator provides gentle, thor- 
ough agitation for most products. 


6 UNIQUE DESIGN Door opens out, right or left. 
Easier to close and clean! 


w/I QUALITY CONSTRUCTION Backed by twenty 
six years experience in the fabrication of stain 
less steel equipment for the dairy industry. 


Ge Certatu 
Say Girton! 




















This new Girton “double Storage Tank” will cool, agitate and hold 
two different dairy products —each 1500 gallon compartment having 
top mounted vertical agitator. 


SEND FOR OUR NEW 
STORAGE TANK BULLETIN 





meron /V[ anorscrurive OMPANY 
A y 4 


@ MILLVILLE. PA 
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| GAULIN...BUILT WITH YOUR FUTURE IN MIND 








ee 
6 lV F S “ UJ 6 6 F D N F S ~ Capital Consumers Coop Operator, Serhard Neuman, checks the 


22-year-old Gaulin CGC used for processing all their products 


AN D milk, cream and ice cream mix. It runs at 1000 gph 


RES U LT ¥ ».. Says Capital Consumers of Ottawa 








This 22-year-old Gaulin CGC has a busy life processing fluid milk, 
cream and ice cream mix on an eight hour per day shift. Capital 
Consumers Cooperative has demonstrated their satisfaction by mak- 


TT , be ing it their third Gaulin machine! Maintenance has been negligible 
Mr. G and efficiency at ‘‘like new” levels . . . proving once again the out- 
L standing value and investment return you get with a Gaulin. 
id hold | SayS... Now, the new DJ Series gives you the most for your proc- 
having 


essing dollar! Every possible refinement — developed through con- 
stant research — has been incorporated into this new machine. It 
includes the exclusive Dyna-Jet Homogenizing Valve, delivering 
today’s most efficient homogenizing action at any pressure! Get the 
All pressure lubricated Gaulias complete story on all the features of the new DJ Series from your 
een tes Dead ott on Auten, nearest Manton-CGaulin dealer, or write direct. 
matic Pressure Switch which 
will stop the machine if the 
. oil pressure drops below’ the 
TIN safety mark. This is an inex- 
pensive safeguard which can be 
quickly and easily installed by 
your Manton-Gaulin dealer. 


Automatic Switch 
Gives Lubrication 
- Protection 


VY 





49 GARDEN STREET EVERETT 49, MASS. 
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mobile systems tailored to your needs 


Getting the right equipment for your temperature of over twenty-five years of experience in the de- 
and delivery requirements will pay off for you in sign and manufacture of truck refrigeration equip- 
better performance at lowest possible costs. ment and you have the best buy in truck refrigera- 


The complete KOLD-HOLD line of MARK, — 0? today. 

CROWN and LANCE continuous refrigeration : ® 
systems, plus KOLD-HOLD blowers, Hold-Over KY iLp-Hoib 
and Serpentine plates, gives you the hi-side, lo-side 

DIVISION 


Tranter Manufacturing, inc. 
210 E. Hazel St., Lansing 9, Michigan 


combination that most exactly fits your needs. 


Add to this the bonus of service you get as a result 


ask the #6 B=WOLB mon in your area for help with your truck refrigeration problems 


BOSTON 16, MASS. KANSAS CITY, KANS. NASHVILLE 4, TENN. ST. LOUIS 21, MO. 
F. W. Smith Samvel W. Johnson M. H. Gwynn Wm. J. Bagley 
25 Huntington Ave. P. O. Box 163 4231 Franklin Road 1332 Willingham Dr. 


Copley Square Muskogee, Oklahoma NEW YORK, N. Y. SEATTLE 1, WASH. 

CHICAGO, ILL. LOUISVILLE 6, KY. Kold-Hold Atlantic Co. O. C. Yates 

R. S. Warner er Emler, he. 104-15 100th Street 2609 Second Avenue 

ba oy Sg 843 E. Main Street Ozone Park 16, N.Y. TOLEDO 13, OHIO 
cnicplipacigy Aenea PHILADELPHIA, PA. R. D. Spitler 
DALLAS, TEXAS LOS ANGELES 4, CALIF. H. C. Hoover 4835 Oakridge Drive 


leo J. Freitas Kold-Hold Pacific Co. 691 Knox Road 

2516 W. Mockingbird Lane 203 S. Western Avenue Wayne, Pa. ny 
DENVER 17, COLO. MINNEAPOLIS, MINN. ROCHESTER 13, N. Y. Company 

A. J. Nelson C. P. Richardson A. E. Hutson 70 Pine St. 

P. O. Box 5502 4812 West 70th Street 671 Ridgeway Ave. New York 5, N. Y. 


foe Sea mI ee ERE cee tee ne em oe 
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The Man 

With 

The Lily Plan 
floes some 
high-level thinking 
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Result: Combination packages designed 
especially to move “chip dips”’ 


Lily packages increase impulse sales 
Lily* containers lend themselves to sharp colorful printing, 


Build chip dip volume without cutting into your regular 
sour cream sales. Here’s how Lily can help you. 
The Man With The Lily Plan takes another step up to improve 
his service to you. Here he checks the movement of chip dip 
containers to assure fast, dependable delivery. 
Profit from growing trend 

Thanks to continuous advertising and TV publicity, consumer 
demand for these dips is snowballing. And Lily’s specially 
designed chip dip Nestrite* containers are helping farsighted 
dairy men cash in on the trend. 

Best of all, you don’t lose regular sour cream volume 
by marketing a chip dip. Consumers much prefer a 
ready-prepared dip because it’s expertly blended and 
tastes better, and because they’re saved the bother of 
measuring and mixing the ingredients themselves. 
Write No. 11 on Reader Service Card — Fage 127 
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thus stand out better in the display case. Lily’s plastic lid lets 
consumer see the mouth-watering, creamy texture of your dip. 
The result is the perfect package: good display plus complete 
product visibility. 

Whether you’re selling chip dip, special flavored cottage 
cheese, or any other product that depends on color and appe- 
tite appeal for sales, Lily can design a container that stands 

out in the display case like a beacon light. 

For free samples and complete information write: 
Lily-Tulip Cup Corporation, Department AM-78 
122 East 42nd Street, New York 17, New York 

T.M. Reg. U.S. Pat. Off. 









before you expand your high cost “dual operation”... 


Look at the obvious growth of multiple-quart container milk 
sales— both wholesale and retail. It is a factor that cannot be ignored by 
the bottler who may feel he has to offer large size containers to survive. 


Store sales or home sales, the evidence is impressive! Figures indicate 
clearly that the trend is towards % gallon and 1 gallon containers. 

And in these sizes it is apparent that glass containers are getting the nod 
in many imporant markets! 


So that you may be better prepared to supply this growing market 

let us send you more information and prices on Lamb glass bottles in the 
larger sizes. Lamb quality bottles—from half-pints to full 

gallons—coupled with brand building ACL designs, can help you face 

the future with confidence. 

memBea 
[NATIONAL] 


| DAIRY | 
aeltl tals 
ae 
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RECOGNIZE THIS? 
Dear Mr. Myrick: 

The enclosed photograph and caption are almost 
self-explanatory (see cut). Mr. Sloman is one of ou 
with the milk 


industry but purchased the medal merely because 


customers; he has no connection 
he liked its workmanship. He then became curious 
about its significance and asked us for information 
concerning it. 

Professor Lucas, of Michigan State University, 


and his staff have searched some eighty volumes, 





Obverse of boxed, silver medal purchased 
in an antique shop near Jackson, Michigan, 
by William C. Sloman of Detroit. Reverse of 
medal bears inscription: “Presented by H. K. 
and F. B. Thurber Co.,” but no recipient's 
rame appears. Mr. Sloman would appreci- 
ate any information concerning the original 
striking of this medal. 

including 


Liberty Hyde 


Leaders of the United States” without finding any 


Bailey's “Agricultural 
mention of such a medal. Tiffany and Company 
have advised Mr. Sloman that their records covering 
the period in which the medal was produced have 
been destroyed. From the type style used in the 
imprint of Tiffany's name on the lining of the case 
I would judge that period to be 1900 or earlier. 
I'm now beginning to wonder if there is any 
special significance attached to the use of the word 
“American” in the inscription. 

Anyway, I’m circulating some of these photo- 
graphs in the hope of obtaining some information 
to answer a customer's question and to satisfy my 
own curiosity. 

Sincerely, 
Earl L. Hemenway 
Detroit Creamery Division 
National Dairy Products Corp. 
Detroit, Michigan 
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1 Small, rugged, compact... the new Lathrop-Paulson Ezee-Up 
Stacker can be installed on top of floor in existing lines... 
eliminates need for accumulators and combiners. Wooden, 
metal or wire cases can be stacked from 3 to 7 high... or 
pass through machine singly. 


2 Completely mechanical in operation. It uses no air, 
hydraulics or electronics to complicate its simplicity. Eliminates 
expensive installation costs ... just plug in and operate. 


3 Increases production efficiency ... smooth, gentle stacking 
is rapidly accomplished by non-linear speed of operation. 
YOU CAN'T AFFORD 


to install new floor conveyors or stackers until you consider the new 
Lathrop-Paulson engineered way of case conveying systems. 


Write for details on units installed. 
LATHROP-PAULSON COMPANY 
2459 West 48th Street, Chicago 32, Illinois 

oe Prices and specifications subject to change 
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U.$.P. LIQUID PETROLATUM SPRAY 


O.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like AAYNES-SPRAY 
should be used ts lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAM CARTS + CARRY-BASKETS 





THE HAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 


PE Dé ” AWS PER CARTON® 
4 J ‘SMAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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the SUPER- 


CcCING 
built into 


A-P-¢ 


Lifetyme 
RECTANGULAR TANKS 


A-P-C builds bracing like the steelwork in a 
skyscraper around all Lifetyme Stainless Steel 
Rectangular Tanks. With A-P-C’s skyscraper 
super-reinforcement you have complete as- 
surance there'll be no buckle, sag or distor- 
tion of the walls. And, like a skyscraper, your 
Lifetyme Tanks, either refrigerated or storage, 
serve as monuments to your good buying 
judgment for years and years. 








Super-bracing is not the only mark of superior 
craftsmanship and engineering built into Life- 
tyme Tanks. In every step of construction, in 
the weldments, the polishing and finishing, in 
the insulation and the cooling system and the 
convenient and efficient features — high skill 
and integrity make A-P-C Lifetyme your 
wisest choice. 





— 
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| 

| 

| 

| 
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ALLOY PRODUCTS CORP. 


1065 PERKINS AVENUE 
WAUKESHA, WISCONSIN 


Craftsmen in Stainless Steel 
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KUDOS FOR CARTOON PANEL 
Dear Mr. Myrick: 

The cartoon sheet you have added to your 
magazine is great. | have been in two or three other 
dairies recently and find that we all have the current 
panel pinned up on the bulletin board. 

Michigan 
Dear Editor: 

The cartoons by Will Johnson are very good. 

I would like to use a couple of the ideas they deal 


with on the bulletin board in our plant. 


Illinois 
Dear Mr. Myrick: 

We enjoy and profit by the cartoon panel that 
you have been printing in the American Milk Review. 
We would like permission to reproduce these panels 
as they come out and put them up on the bulletin 
boards in all of our branches. 


New York 


Publishing a magazine is somewhat akin 
to shooting the proverbial arrow into the air 
that falls to the ground one knows not where. 
It is always a source of gratification, therefore, 
to learn that our efforts find some favor among 
our readers. The letters quoted above provide 
an indication of the extent to which the cartoon 
panel by Will Johnson is used by distributors of 
milk products. These cartoons are based on ideas 
submitted by readers. We would welcome your 
suggestions. 

* 


CAPSULE COMMENT 
Dear Mr. Myrick: 


I enjoyed Dave Levowitz’s article on “Raw 
Milk of Low Total and Thermoduric Counts” in the 
March issue of the American Milk Review. Enclosed 
is one that I wrote which is a little shorter but says 


substantially the same thing. 
Cordially, 


Massachusetts 


9 out of 10 


High Bacteria Counts 
Are caused by Milking Machine Rubbers 


Be sure yours are on a solution rack 
Night and Morning with LYE 


1 Tablespoon of Lye to a Gallon of Water 


Besides, your rubbers will last twice as long 


MASSACHUSETTS DAIRY LABORATORIES 


American Milk Review and Milk Plant Monthly 
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STUDIED... 
from every angle 


Research, with us, is a never-ending job! 

It begins with the development of better seedlings. 

It continues through forest management, paper making, 
converting and printing. All directed toward one 

goal: to provide the finest paper products and 

the finest service facilities... now and for tomorrow. 
One more reason why more dairymen prefer 
Pure-Pak® containers by International. 


your most dependable source of supply... 


INTERNATIONAL 
PAPER 


Single Service Division 
New York 17,N.Y. 
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all these— 


@ QUALITY CONTROL... 


FOREST TO 
FINISHED PRODUCT 


11 CONVENIENTLY 
LOCATED PLANTS 


FAST, MODERN 
DESIGN SERVICE 


INVENTORY CONTROL... 
DEPENDABLE SUPPLY 


SKILLED SALES 

AND SERVICE 
SPECIALISTS 
UNMATCHED 
RESEARCH FACILITIES 
LONGER EXPERIENCE, 
GREATER KNOW-HOW 
THE BACKING OF THE 


INDUSTRY'S GREATEST 
RESOURCES 
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More and more dairies recognize the all-paper operation as an inevi- 


table step forward in modern dairy management. You may have 


concluded this too, as you see an ever-increasing quantity of milk sold 


in paper cartons. Yet conversion raises many questions: What do you 


tell customers? Will the driver-salesmen like the idea? How do you 


promote the move? Your Canco representative has the answers. Why 


not call him today? 


AMERICAN CAN COMPANY SALES OFFICES 


Atlanta, Georgia 


W. T. Taylor 
Jackson 3-0466 


Baltimore, Md. 


C. H. Garrison 
Plaza 2-5880 


Needham Heights, Mass. 


J. A. Tully 
Needham 3-4280 


Brooklyn, N. Y. 


F. E. Deluca 
Sterling 8-2000 


Portland, Maine 


R. C. Kinne 
Spruce 3-175] 


New York, N. Y. 


F. D. Tower 
YU 6-5080 


Rochester, N. Y. 


T. P. Cobb 
Baker 1410 


Hillside, N. J. 


R. V. Bradley 
Murdock 6-8000 


Wynnewood, Pa. 


W.H. Gaul 
Greenwood 7-7800 


Pittsburgh, Pa. 
E. Mansfield 
Grant 1-0969 


Tampa, Florida 
T. A. King 
Tampa 4-2131 


é > AMERICAN 


CAN COMPANY 


Chicago, Ill. 


R. D. Folk 
Harrison 7-3880 


New Orleans, Louisiana 


S. J. Guidice 
Tulane 065) 


Indianapolis, Ind. 


R. B. Connelly 
Melrose 6-3401 


Ogden, Utah 


C. W. Parry 
Export 4-8841 


Waterloo, lowa 


W. C. Schultz 
Adams 3-3325 


Kansas City, Missouri 


H. T. Rich 
Plaza 3-1125 


Detroit, Mich. 


R. G. Warmbold 
Forest 6-4091 


St. Paul, Minnesota 


F. G. Bonn 
Midway 6-1374 


Cleveland, Ohio 


F. G. Richards 
Main 1-8337 


Denver, Colorado 


W. H. Etzbach 
Florida 5-7328 


St. Louis, Missouri 


J. G. Rayburn 
Prospect 3-2200 


Cincinnati, Ohio 


C. P. Proctor 
Parkway 1-2008 


Arlington, Texas 


R. G. McCain 
Crestview 5-3381 


Houston, Texas 


A. Van Schreeven 
Orchard 2-2421 


Milwaukee, Wisc. 


J. M. Dalton 
Broadway 1-7557 


Seattle, Wash. - 
W. Flynn ys 
Elliott 8100 

Oakland, Calif. If 
R. A. Turner Re 


Kellog 3-7433 


Portland, Oregon 


W. C. Hatfield 
Capital 3-1181 


San Francisco, Calif. 


J. D. Coplen 
Underhill 1-4272 


San Jose, Calif. 


G. T. Burns 
Cypress 3-9033 


Stockton, Calif. 


H. L. Sutherland 
Howard 6-5051 


Los Angeles, Calif. 


R. K. Carson 
Ludiow 2-8381 
























DOOR 


automatic power operation 
speeds high volume 
trucking 








A COMPLETELY NEW design for a 
power-operated door. Electroglide 
delivers famous Jamison Cold 
Storage Door perform- 
ance plus fast, auto- 
matic opening and 
closing. Available 
as both bi-parting 
and single leaf. 


smooth, spring cushioned no shock operation 


e@ Exclusive cam lock compression seal with “down” e@ Emergency controls; padlocking provision; rear 
and “in” action assures positive gasket contact. emergency release. 

e@ Exclusive shock absorbing chain link absorbs @ Tough, durable gaskets. All gasket contacts 
shock of start and stop—minimizes power visible. 
requirement. . , ; 

e@ Doors are factory assembied and given operating 

e@ Exclusive calibrated balancing spring gives tests before they are shipped in easily erected 

cushioned no shock closure and counterbalances units. 


weight of door for easy opening. = ; :; 
siti . For descriptive bulletin write today to Jamison Cold 


e@ Exclusive full height safety edge is sensitive full Storage Door Co., Hagerstown, Md. 
travel of door. 


* JAMISON TRADE MARK 


JAMISON 


e@ Exclusive enclosed reduction gear sealed in oil. 


COLD STORAGE DOORS 
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NOW... SEPARATE ( 


22,006 


PER 






POUNDS 


HOUR 


With the SHARPLES R-40S HOT MILK SEPARATOR 


S 


©) 


HIGHEST CAPACITY AVAILABLE 


. separate much more milk in less time without 
interruption for bowl cleaning. In fact, one Sharples 
R-40 S equals the capacity of two old 11,000 Ibs./hr. 
units! 


SKIMS CLEAN 


.. butterfat loss to skim is GUARANTEED not to 
exceed 1/100 of 1% Babcocl- 


MINIMUM FLOOR SPACE 


. amazing as it is, Sharples gives you this extra 
high capacity without increasing machine size or 
floor space requirements. 


LOWEST COST 


. the Sharples R-40 S actually costs less than other 
high capacity separators—yet gives so much more in 
terms of capacity and dependability —including the 
famous Sharples performance guarantee. 
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SEPARATORS 
STANDARDIZERS 





CLARIFIERS THE SHARPLES 

2300 WESTMORELAND STREET * PHILADELPHIA 40, PENNSYLVANIA 

CHICAGO « NEW YORK © CLEVELAND « HOUSTON + SAN FRANCISCO « 
Sold and serviced by reliable deolers everywhere. 








Get the facts from your 
SHARPLES Dealer 
or write for details TODAY. 


PPIES dairy equipment division 


CORPORATION 


ST. Louis 


Le 
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Each carton in the illustration above is from 2 
milk packaging plant standardized on Pure-Pak 


It’s a bright, new day form 


It's just as bright for dairy profits, Eliminate costly dual operation.) now 
too... because the great trend to dis- One type of container now satisfies all| plan’ 
posable cartons on retail routes means your customers, both wholesale and re-| with 
you can standardize your packaging. tail. Why not go for greater profits right|Sim, 


25 MILLION TIMES A DAY, SOMEONE BREAKS THE SEAL ON/A F 
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is from a 
Pure-Pak 


ormilk packaging 


ation.|now? It’s really quite easy to swing your 
ies all|plant over to all Pure-Pak. Talk it over 


Pure-Pak Division 
EX-CELL-O CORP. 
1200 OCAKMAN BLVD. 
Ou® PERSONAL Mitk COoNTainer DETROIT 32, MICH. 


ind re-|with a Pure-Pak sales representative. 





s right|Simply fill in coupon and mail today. 
Gentiemen: 
Let's talk about STANDARDIZED MILK PACKAGING! 


NAME 









4A FRESH PURE-PAK CARTON DAIRY 





CITY ZONE-——_STATE 
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ARE YOU BUYING 12 
A MILK DISPENSER? 


Dollar-for-dollar, United dispensers 
give you more of everything! 


Developed after years of scientific research, 
United milk dispensers are literally ‘“‘setting the 
pace for America’s dairy industry.’’ Whether 
you’re interested in home dispensers or storage 
boxes, or commercial dispensers, United dispensers 
cost you less—actually give you more! Buy 
United! You’ll soon see why hundreds 

of dairies make United dispensers an important 
part of their business. 





For home installations and more 
milk volume! 


Cut home delivery costs—sell more dairy 
products! Only United offers you three such 
compact units for home storage or dispensing! 
Want more milk volume? Then check into 
United’s ‘‘Dispense-N-Stor’’, the compact 
home milk dispenser that fits anywhere— 
boosts volume overnight! Here’s the only home 
HMD-47 milk dispenser that uses standard glass con- 
“DISPENSE-N-STOR™ ‘ . ; HMS-48 tainers—no cans to clean and fill—no special 
(Patent Pending) “REFRIG-N-STOR™ equipment needed. Want to sell more butter, 
eggs, cottage cheese, etc.? There’s United’s 
‘*‘Refrig-N-Stor’’, a miniature refrigerator in 
AER ak two sizes. Cut home deliveries, yet your cus- 
sii Saito oo ne tomer always has dairy products on hand. No 
more lost sales due to ‘“‘run-outs’’— no need 
to split your business. 





For commercial installations — =~ 
10 models to choose from! P 


mo re. 
. , v 
Years ahead in convenience and : é 


safety, United’s Premiere milk dis- 
pensers are stainless steel construc- ’ 
tion throughout —every unit loaded 
with features that make this line 
your best buy! Available in one, 
two, or three can models with or 
without thermometer in door—one 
and two can models available with 
3-qt. ‘‘Creamador’’. Basic units 
meet 3-A requirements. 





WRITE TODAY... 


Completely illustrated 
brochures covering all 
United Milk Dispensers 
available on request. 
Write for your free 
copies today! 








MODEL UM-57 ee | 
MODEL UMC-107 


United Refrigerator Co. 


HUDSON, WISCONSIN W Selling The pace fo Americas daity imauuilhy 
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SUPER VACUUMIZER 


Will Solve Your Flavor Problem 
Economically 
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No matter what your particular feed flavor problem may 
be, Chester-Jensen’s Super Vacuumizer will solve it—if it can 
be solved at all—in the most economical manner. 


Super Vacuumizer employs high vacuum under flashing 
conditions to control even the most difficult off flavors and 
odors . . . without causing adulteration or loss of product or 
cream line. At the same time it removes air which may be 
present in the milk, preventing oxidized or “cappy” flavor, 
as well as short-filled bottles. 


This complete and simple flavor control can be yours 
to improve your product at all seasons for just a modest 
investment. 


Super Vacuumizer is a packaged unit, requiring no extra 
equipment and a minimum of expense to install. It operates 
practically without attention as a part of any properly designed 
HTST system; in fact, actually simplifies operation of the 
system; is fitted for circulation cleaning. 





Super Vacuumizer, shown at left, is built 
entirely of stainless steel; is designed to com- 
ply with Health Department and U.S.P.H. 
Regulations, and to perform at top efficiency 
in any modern HTST or Batch system. 


ga’ 
' 


CHESTER-JENSEN 
Main Office and Factory: = Ay ; p 
5th & Tilghman Sts. (THESTER) pS Company 
CHESTER, PA. y= | it ‘ee 

NO DY, 


INCORPORATED 


Chester-Jensen’s Standard Vacuumizer, 
first practical means of continuously remov- 
ing air and gases from milk and cream, meets 
the need of many dairies which do not en- 
counter heavy off flavors; shown at right. 


Branch Factory: 
PURITY DIVISION, Cattaraugus, N. Y. 
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Michigan Cash & 
Carry Association 
Attracts Members 


Milk Radioactivity 
Well Below 
Permissible Limits 


A reflection of new developments in the dairy 
industry is the Cash & Carry Milk Dealers Association 
of Michigan. 


Formed on January 25, 1957, the Association, 
in its short span of existence, has attracted members 
from all parts of the state. Battle Creek, Bay City, 
Coopersville, Detroit, Fowlerville, Grand Rapids, 
Holland, Kalamazoo, Lansing, Mason, Monroe, Muskegon, 
Mt. Clemens, Northville, Plymouth, Port Huron, Pon- 
tiac, Pinconning, Saginaw, and Ypsilanti are all 
represented. 


Harvey F. Mack, secretary and treasurer, 
1406 South Washington Avenue, Lansing, Michigan, re- 
ports that the Association was formed to preserve 
the cash and carry milk businesses of the members. The 
group investigates, studies and takes lawful action 
on matters affecting the interest of such milk 
dealers. 


Radioactivity in milk is well below the per- 
missible limits agreed upon by the National Com- 
mittee on Radiation Protection and Measurement. 


This finding was announced by the Public 
Health Service, United States Department of Health, 
Education and Welfare, following a year-long pilot 
study of radioactivity in milk. 


The maximum permissible concentration of 
Strontium 90 is about 80.0 micromicrocuries per liter 
of milk. Values found in the study ranged from 3.4 
to 7.4 micromicrocuries per liter, or a range from 
five per cent to less than 10 per cent of the maximum 
permissible concentration for regular consumption. 
(A curie is a measure of radioactivity equivalent to 
that produced by one gram of radium. A micromicro- 
curie is one-millionth of a millionth of a curie.) 


The study was conducted in five geographic 
areas — the milksheds serving Sacramento, Salt Lake 
City, St. Louis, Cincinnati, and New York City. 
Other sampling points are being established in the 
milksheds serving Atlanta, Georgia; Fargo, North 
Dakota; Moorhead, Minnesota; Austin, Texas; Spokane, 
Washington; and a milkshed in southern Wisconsin. 
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CARRY 
THE CAP 
 THATBUILDS = 
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Don‘t overlook your retail business. It's the key factor in any dairy’s success. Seal-Kaps on your bottles 
keep retail volume up because they keep customers satisfied. During delivery and in the home, Seal-Kaps 
give positive protection. assure lasting milk freshness. And no other cap is so convenient to use. 
Seal-Kaps come off with a simple twist. snap back on firmly. Hands never touch the pouring lip. 


For you. Seal-Kaps mean operating savings. Both cap and seal are combined in one unit. No separate 
hooder needed. Moreover. every Seal-Kap lease includes free machine maintenance. There's a Seal-Kap 
for every multi-finish bottle. from 38mm. up. Choose from a wide variety of attractive new colors and 
designs. For full information and free samples. write us soon. or ask to have our representative call 


* 
Deel Hod wns etl “Key PROTECT TO THE LAST OROP IN THE BOTTLE 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY 1, N.Y 
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Activity Among the Independents 


A, OUTSTANDING characteristic of the milk business during the last 
decade has been a marked decline in the number of milk plants. The 
mortality has been confined almost exclusively to independent distrib- 
utors. The pressures responsible for this development are expressed in 
terms of intense competition. Behind this competition, however, are vast 
currents of change that affect the entire structure of society. Perhaps 
the most powerful of these currents is the unprecedented growth of pop- 
ulation and its concentration in urban areas. This development in_ its 
turn is the product of the immensely powerful forces of industrialism 
and democracy. 


From the Birth of Christ to the Signing of the Declaration of Inde- 
pendence, world population grew from 250 million to approximately 750 
million. From 1776 to 1958, world population quadrupled to its present 
awesome 2.8 billion. It was during this same period that industrialism 
was born and that political democracy replaced the feudalism of the 
Middle Ages. 


The enormous pressures that these two forces generate tend to move 
in opposite directions. Industrialism with its increasingly complex 
machinery and its equally complex organization tends to push mankind 
toward the ultimate nadir of an automaton. The present extreme expres- 
sion of this line of force is Soviet Russia. Democracy, with its emphasis 
on the dignity of the individual, moves in exactly the opposite direction. 
The present expression of this line of force are the great democracies of 
the West. 


In the milk business, the power of industrialism has been more of 
a factor than the power of democracy. The trend has been unmistakably 
toward more efficient and more expensive equipment requiring a greater 
concentration of capital and larger organizations. The growth of the large 
national and regional dairy products organizations during a period that 
has seen small and medium size independents disappear by the hundreds 
is ample evidence. 


During the last year, however, there have been some spectacular 
suggestions that the force of democracy is, in its turn, exerting a belated 
but definite pressure. The creation of the National Independent Dairies 
Association, the formation of Twin Oaks in Chicago and the Dairy Center 
of the Berkshires in Massachusetts, the development of the Cash and 
Carry Milk Dealers Association of Michigan, are clearly efforts to reconcile 
the opposing forces of industrialism and democracy. The issues are com- 
plicated, the end uncertain, the actors unaware of the great role they 
are playing; nevertheless, the activity that is taking place among the 
independents possesses a significance that extends far beyond the limits 
of the dairy industry. 
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Our story is a simple one: We build the finest 

0) refrigerated bodies available today, And we build with 

m this skill and care because we know that every dollar put into 
first-cost quality can save several dollars spent or 

d lost in on-the-job maintenance, delivery delays 

is and breakdowns, load losses and early replacement. 
Batavia Bodies cost far less to own. And that’s the 

ly reason: The only timea dollar buys a dollar’s worth of 
ne body is when the body is being built. Ask us to 


show you. Batavia Body Company, Batavia, Illinois. 


BATAVIA 
n- BODIES 


Batavia illinois 
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Union Activity Among Farmers 
Assumes a New Dimension as — 


Teamsters Organize Producers 





Charles Cartwright, execu- 
tive director of the Tri-State 


Master Dairy Farmers 
Guild, Milk Producers Local 
69, IBT. 


URING January of this year, a charter signed 
by James R. Hoffa, president, and John F. English, 
secretary-treasurer of the International Brotherhood 
of Teamsters, was granted to a group of dairy 
farmers in New York, New Jersey and Pennsylvania. 
Known as Milk Producers Local 69, the new Team- 
ster affiliate, with a membership slightly in excess 
of 4000, is a well organized, well financed effort to 
establish an: effective labor organization among 


farmers. 


Attempts to bring farmers into the labor move- 


ment are not new. A decade ago John L. Lewis 
made a bid for producer participation in his famous 
District 50 of the United Mine Workers. More 
recently, Homer Martin, formerly associated with 
the United Automobile Workers, has had some 


success in organizing Michigan farmers. There has 


By HERBERT SAAL 


been a substantial amount of activity in Ohio and 
in the Pittsburgh milkshed. However, Milk Pro- 
ducers Local 69 is, to our knowledge, the first 
attempt to organize farmers that has secured official 
recognition and support in the form of a charter 


from the powerful Teamsters. 


There are several aspects of this latest labor 
move into the agricultural field that give it a portent 
of considerable proportion. The first of these is the 
fact of the charter. This means that among the 
highest echelons of the International Brotherhood of 
Teamsters the nation’s 548,000 dairy farmers are 
recognized as a potentially rich area for organized 
labor. According to Charles Cartwright, executive 
director of Milk Producers Local 69, “There is no 
master plan for unionizing all of the dairy farmers 
in the nation by the IBT. However, if we are success- 
ful here, the union will be expanded elsewhere. 
We have received requests from dairy farmers from 
all over the country for information about this union 
and how other farmers should go about starting one, 
but we are going to concentrate our efforts here.” 
One gets the impression that Milk Producers Local 


69 is a carefully watched test. 


A second aspect of Local 69 is the illustration 
it affords of the powerful pressures of the agricultural 
and industrial revolution that prompted the move. 
This pressure has shown up in the form of a rapid 
and expensive mechanization of the dairy farming 
business, a decline in the number of farms but an 
increase in the size of those that remain, and the 
ability of farmers to produce more milk than the 
market can absorb. The result has been the so-called 
cost-price squeeze that has produced troubled condi- 


tions in milksheds from coast to coast. It is not 
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Tri-State Master Dairy Farmers Guild members carrying placards last year in a demonstration 
during the USDA hearings about a Federal order for Northern New Jersey (subsequently included 
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in Federal order 27). Scenes such as this may be more common in the future as the Guild, now 
Milk Producers Local 69, IBT, seeks recognition as the bargaining agent for the price a farmer gets 


for his milk from the dealer. 


surprising that the first producer group to ask for 
and receive a charter from the Teamsters should 
be in an area where high costs and uncertain prices 
have produced a discontent that has twice exploded 


into abortive milk strikes within the last two years. 


Raises Basic Issues 

A third aspect of this action by organized labor 
is the challenge it throws down to the existing 
cooperative organizations that have been tradition- 
ally the principal expression of the farmer’s strength 
in the market place and government. Not only is the 
effectiveness of the cooperative movement challenged 
but certain basic legal issues are raised. Edward W. 
Currie, former assistant attorney general of New 
Jersey, has said, “Unions are authorized to bargain 
for wages of employees and in this capacity they 
are not subject to. the anti-monopoly laws of the 
nation. Farmers are authorized to bargain collectively 
through cooperatives for better prices for their 
products. In neither instance can one organization 


undertake the function of the other.” 


Milk Producers Local 69 is an outgrowth of 
the Tri-State Master Dairy Farmers Guild which was 
formed in January 1956 by a group of farmers in 
Sussex County, New Jersey. Their leader was Rev. 
John Dorney, an ordained minister from Baleville, 
New Jersey. Their stated aims and purposes were 
and are: 

1. Return dignity to the dairy farmer. 

2. Return to the farmer his cost of production 


plus a reasonable profit for his product. 


Secure a more uniform weight and test of 


ee) 


the farmer’s milk with a printed weight 
ticket. 

4. Weekly pay checks. 

On two occasions the Guild voted to withhold 
milk from the dealers for the purpose of gaining 
recognition as a bargaining agent. The strikes were 
unsuccessful and the Guild did not receive the 


recognition it sought. 


In 1957 the Guild became a part of organized 
labor through affiliation with the American Federa- 
tion of Grain Millers. When this arrangement ter- 
minated, efforts were made to obtain a charter from 
the International Brotherhood of Teamsters through 
Charles Cartwright, at that time active in the milk 
business as an individual vendor. For 15 years 
prior to his venture in the milk business, Mr. Cart- 
wright had been secretary-treasurer of an IBT local 
and an officer in the Joint Council of Central 


Pennsylvania. 


Grass Roots 


He says that, because of his union background, 
the farmers of the Guild came to him and asked 
him to try to get an IBT charter which they had 
tried to secure and failed. He obtained the charter 
and was appointed executive director by the execu- 
tive board. “They have the power to fire me to- 
morrow if they don’t like the job I'm doing,” says 


Mr. Cartwright, to emphasize and substantiate his 








30 


contention that Milk Producers Local 69 is a grass 


roots movement started and run by farmers. 


The union’s income is derived from five-dollar 
initiation fees and five-dollar monthly dues per 
member. If there are 4,000 members, as the union 
claims, then the local had an initial income of 
$40,000 and a monthly income of $20,000. If there 
are closer to 2,500 members, as the union’s oppo- 
nents claim, then the initial income was $25,000 


and the monthly income $12,500. 


The objectives of Milk Producers Local 69 
boil down to the proposition that the cost-price 
squeeze has forced farmers into a situation that the 
cooperatives have not been able to solve but that 
organized labor with its experience in applying 
economic pressure, its organizations among plant 


and distribution employees, can solve. 
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The juncture of three states, New York, New 
Jersey and Pennsylvania is the area where 
the Guild originated and where Milk Pro- 
ducers Local 69 (another name for the 
Guild) is most active. 


In a personal interview with Mr. Cartwright 
and Arthur F. McGinn, Jr., attorney for the local, 
Mr. Cartwright said: 

“The other outfits supposedly representing the 
farmers have done nothing for them as far as price 
is concerned. All we hope to get for them is a fair 
day’s wages for their work over and above their 
cost of production. 

“If the agencies responsible for setting the price 
of milk had taken into consideration the farmer’s 
cost of production before determining the price, | 
would not be here talking to you today, for there 


would be no need for this organization under those 
circumstances.” 


“One of the primary objectives is to have the 
farmer's cost of production included when the price 


of milk is set.” 


Mr. Cartwright did not go into detail as to 
how the cost of production would be fixed so that 
the price-setting mechanism would act equitably 
for all dairy farmers. He cited figures, however, 
that showed March cost of production for New 
Jersey farmers was $6.00 per hundredweight while 
the blend price was $4.30. 

Objectives Listed 

“All price-setting agencies fix minimum prices 
and the minimum is what the farmer gets because 
the milk buyers regard the minimum as the maxi- 
mum. We want prices over and above the minimums 
established by the government, whether it be State 
or Federal,” he declared. 

“The reason there are so many run-down 
farms is that people cannot afford to meet their 
obligations. The price of milk to the consumer con- 
tains enough profit so that the price of milk need 


not be raised if the price to the farmer is increased.” 


“We are interested in milk from the soil to the 
weighing machine. We want one price, and one 
price, only. 

“We want to bring an end to child labor on 
the farm, where the producers’ kids — as young as 


eight years of age — have to do heavy labor. 


“We want to put an end to the practice of the 
farmer and the farmer’s wife having to go to the 
factory in town for a job in order to keep the 
farm going. 

“We are ready and willing to debate the entire 


farm situation with anyone in the country. 


“We intend to sit down with the milk dealers 
and handlers and bargain for the conditions under 
which a farmer ships his milk and the price he 
receives for it. 

“We want a fair health program, not one that 


is used as a tool of the companies against the farmer. 


“Under the present set-up of block voting, the 


farmer does not have fair representation. 


“Farmers have the right to choose their own 


bargaining representative, be it union or co-op. 


Mr. McGinn summed up the union’s position, 
“We are trying to secure more dignity and more 
money for the dairy farmer. Critics may say the 
dairy farmer gives up more freedom when he joins 
a union than when he joins a cooperative. I assure 
you he is freer in Local 69 than he is in his present 


situation.” 


The major effort of the union thus far has been 
recruiting new members. In connection with this, 
Mr. Cartwright said, “We are getting new members 


all the time. We receive requests from groups of 
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farmers. They write us or call us. We give them 
a date when we can be in the area. They arrange 
for the hall and do the advertising. They spend 
their money. We have been operating on requests 


only. 


“We try to send two men to an area where 
requested. They are usually the only outsiders 
present; the remainder are producers from the par- 
ticular area. Our men make their talks and answer 
questions. Then the farmers set up a unit and are 
furnished with supplies such as Teamster report 
books, application blanks, membership cards, and 
dues cards. From that point it is up to the local 


people to run it.” 


The two-man team is usually drawn from Mr. 
Cartwright, Arthur F. McGinn, Jr., legal counsel, 
Milk Producers 


Local 69, a dairy farmer, or other members of the 


and William Dirie, president of 


executive board, all dairy farmers. Once the unit 
is established, the local farmer-members visit their 


neighbors and try to induce them to join. 


The dairy farmer’s act of joining a union is 
regarded as a challenge by the cooperatives. At 
a meeting held last month, twelve agricultural 
organizations representing 150,000 farmers in New 
York, New Jersey and Pennsylvania pledged a united 
front against efforts of the Teamsters union to 
organize dairy farmers locally and on a_ national 
scale. They took the action because “the future 
security of the nation’s agricultural economy rests 
upon the diligent preservation and the stable growth 
of organizations of farmers for the bargaining of 


the sale of their products.” 


The Cooperative View 

A statement prepared during the conference 
expressed concern over the possible labor union 
threat facing other agriculture segments. “We believe 
that both farm cooperatives and labor unions are 
legally and morally obliged to engage only in 
activities within the defined scope of their respec- 
tive organizations,” the statement said. 

“To bargain collectively for the price of farm 
production is the exclusive and inherent responsi- 
bility of farm cooperatives. To bargain collectively 
for wages, hours and working conditions is the 
exclusive and 


inherent responsibility of labor 


unions,” it added. 

The co-ops noted that both farm co-ops and 
labor unions have a responsibility to exert a bene- 
ficial influence upon the welfare of their members, 
but added, “Both the farmer organizations and the 
labor unions have their distinct spheres of activity. 
Neither should encroach upon the other. Farm 
leaders should not organize workers to bargain for 
their wages, nor should labor leaders organize 
farmers for the sale of milk or other agricultural 
products.” 
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Charles Cartwright (left) and Arthur F. 
McGinn, Jr., legal counsel to the union, 
maintain this is a farmer-originated, grass 
roots movement. Behind them is the charter 
granted by the IBT. 


The dairy groups participating in the meeting 
were: Dairymen’s League Cooperative Association, 
Eastern Milk Producers, Interstate Milk Producers, 
Mutual 
Metropolitan Cooperative Milk Producers Bargain- 


Federation of Independent Cooperatives, 
ing Agency and United Milk Producers of New 
Jersey. Also present and taking part were spokesmen 
for the state grange and the farm bureau from the 


three-state area. 


Farm group leaders are concerned that the 
movement may become national, that disgruntled 
farmers may jump on the farm union band-wagon. 
At least one nationwide farm organization is taking 
measures to persuade producers not to join unions. 
The American Farm Bureau Federation published 
an extensive and thorough article called “What 
About Labor Unions of Dairy Farmers?” in an issue 
of the Dairy Picture, a publication of the Federa- 
tion, which is sent to Farm Bureau members who 


are dairy leaders in their respective states. 


Its main points are: (1) Due to circumstances 
beyond his control, the farmer has had less_bar- 
gaining power than the industrial laborer during 
recent years. (2) The success of the industrial labor 
unions — which often has been more apparent than 
real — has been due to factors other than the kind 
of bargaining organization chosen. (3) The farmer 
suffers relatively more in economic terms from a 
strike than does the industrial union worker. 
(4) Farmers and farm organizations are best 
equipped to attack farm problems. (5) The farmer 
is a capitalist, laborer and manager all rolled into 


one. 

How effective efforts of the cooperatives will 
be to persuade farmers not to join unions remains 
to be seen. 

How successful the co-ops will be in the courts 


when it will be claimed that farmers, being owners 
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Characteristic of the specialized equipment being 
developed for testing milk solids is this Cenco 


Moisture Balance. This tester utilizes the heat 


of an infrared lamp to effect quick drying. 


N ACCURATE account of 
plant receipts and disposition of 
milk solids is a valuable guide in 
the operation of a dairy plant. Such 
information has several uses. First, 
it indicates whether operating losses 
are normal or excessive. Second, 
it enables the plant to turn out 
products of uniform composition, 
an important consideration in gain- 
ing consumer acceptance. Third, 
close control over the solids content 
of dairy products permits the use 
of a closer tolerance, in relation to 
the minimum requirements of regu- 
latory agencies, than would be 
possible without such control. 


Solids testing may also find ap- 
plication in the field of milk pricing 
at the producer level. Froker and 
Hardin (5) have suggested that the 
producer be paid upon the solids- 
not-fat, as well as the fat, content 
of his milk. The acceptability of 


this pricing method depends, to a 


large extent, upon the practicability 
of the methods used for determin- 


ing the solids content. 
Types of Determinations 


Milk solids content may be de- 
termined by indirect or direct meth- 
ods. Indirect methods are based 
upon the quantitative relationships 
that exist between the solids-not-fat 
and the fat content, and, in some 
cases, the specific gravity of the 
milk. Many 


developed for estimating the solids- 


formulas have been 


not-fat after the fat and specific 
gravity have been determined (7). 
The advantages of the indirect 
methods lie in their speed, relative 
simplicity, and low cost. Their dis- 
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advantages are that results tend to 
vary in accuracy and that their use 
is confined to fluid milk products. 

Davey (3) has reviewed the vari- 
ous types of direct tests for solids 
content. The most widely accepted 
of these procedures are the gravi- 
metric methods which involve 
weighing the sample, oven-drying 
it at a specific temperature for a 
specific length of time, and weigh- 
ing the dry residue and expressing 
its weight, as a percentage of the 
weight of the original sample, as 
total solids. 


The advantages of gravimetric 
tests are their accuracy and ap- 
plicability to solid, as well as fluid, 
dairy products. Their disadvantages 
are their high cost, slowness, and 
complexity as compared with the 
indirect methods. 


The gravimetric method is the 
basis for the official test of the 


Association of Official Agricultural 
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Chemists (1). This method involves 
heating the sample at the boiling 
temperature of water for several 
hours. The slowness of the official 
A.O.A.C. method has led to the 
development of other methods 
which require less time. Most time 
reductions have been achieved by 
drying under a partial vacuum or 
at higher temperatures, using 
forced air circulation or infrared 
heating devices, and employing 
rapid weighing balances. 


Two of the principal considera- 
tions in selecting a procedure for 
testing for solids content are the 
accuracy of the test and the speed 
with which a result can be obtained. 
Another consideration is the cost 
of the test. The purposes of this 
article are (a) to consolidate some 
of the research information as to 
the accuracy and speed of the major 
available gravimetric tests, and (b) 
to provide estimates of the costs 
of the tests. Knowledge of these 
factors is of use in evaluating the 
various methods. 


The question of accuracy in milk 
solids testing is not a simple one. 
The accuracy of a given method, 
in relation to that of other methods, 
can be expected to vary with the 
product tested, the length and 
temperature of drying, the skill of 
the technician, and many other 


factors. These factors should be 





The Mojonnier method, using the tester shown 
above, is the standard most often used by the 
dairy industry. The sample is heated under a 
partial vacuum to shorten the drying period. 
The Brabender Semi-Automatic Moisture Tester 
(right) uses the principle of forced hot air 
circulation to expel the moisture as it is boiled 


off the sample. 
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TABLE 1 
Reported Accuracy of Gravimetric Tests For Total Solids in Fresh Whole Milk 


Standard test 


Difference in 


Number of test averages: 


























used for test com- Studied test- 
Testing Method comparison parisons standard test Source 
Per Cent Davey (3) 
Brabender Semi- Mojonnier 45 71.1% of Braben- 
Automatic der tests within 
Moisture 0.20% of stand- 
Tester ard test average 
12° —0.185 Ystgaard et al 
12° —0.179 (15) 
A.O.A.C.’ 12° —0.188 
12° —0.191 
Cenco Moisture Mojonnier 686 —0.11 Loewenstein (10) 
Balance 1,448 —0.14 Mickle et al (11) 
Dietert—Detroit Solids Mojonnier 6 —0.22 Doan (4) 
Determinator 6 —0.12 
Mojonnier A.O.A.C.' ry + 0.036 Livak & Doan (9} 
12° — 0.003 Ystgaard et al 
12° —0.012 (15) 





‘Official method adopted by the Association of Official Agricultural Chemists. (1) 
“Each comparison is the average of 3 replicate tests on the same sample. 
Six samples tested in duplicate and dried at 255° F. for 20 minutes. 


kept in mind in evaluating the 
research results, summarized in 
Table 1, which apply to solids tests 
on fresh whole milk. 


Gravimetric Methods 
The official standard for accu- 
racy in solids testing is the method 


adopted by the Association of 


Official Agricultural Chemists (1). 
However, the Mojonnier method, 
in which the sample is heated under 
a partial vacuum to shorten the 
drying period, is the standard most 
often used by the dairy industry. 
Research data listed in Table 1 


indicate that the two procedures 
yield tests which, for all practical 
purposes, are identical. In the three 
available series of comparisons the 
largest average difference in total 
solids percentage between A.O.A.C. 
and Mojonnier tests is .036 (9). 


Other modified, oven-drying, 
solids testers have been on the 
market for some time. Two of the 
testers, the Dietert-Detroit Solids 
Determinator and the Brabender 
Semi-Automatic Moisture Tester, 
use the principle of forced hot air 


circulation to expel the moisture as 
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fast as it is boiled off the sample. 
A third tester, the Cenco Moisture 
Balance, utilizes the heat of an 
infrared drying lamp to effect quick 


drying. 


The research results of tests on 
whole milk reported by Doan (4) 
on the Dietert tester, by Davey (3) 
and Ystgaard et al (15) on the 
Brabender tester, and by Lowen- 
stein (10) and Mickle et al (11) are 
Table 1. They 
that the modified methods tend to 


listed in indicate 
vield solids tests on whole milk 
averaging approximately 0.1 to 0.2 
per cent lower than the standard 
gravimetric methods. 


Doan (4) encountered some dif- 
ficulty in maintaining a uniform 
oven temperature and air flow in 
drying samples with the Dietert- 
Detroit Solids De- 
spite this, he found fairly close 
Dietert 


tests on 


Determinator. 


agreement between and 


Mojonnier — solids heavy 
cream and ice cream mix. Jess Toth, 
of the Dietert Company, has listed 
research results reported by the 
research laboratory of a large 
dairy, which show a closer agree- 
Dietert and Stand- 


ard gravimetric tests (12) than is 


ment between 


indicated by Doan’s research. 


Statistical analyses of the test 
comparisons between the Cenco 
test and standard oven-drying tests 
(10) (11) (14) indicate there is little 
or no significant difference between 
results. Ystgaard et al (15) reported 
a statistically significant difference 
between results by the Brabendet 
and A.O.A.C. methods. 


Accuracy 


An important aspect of test ac- 
curacy is the closeness with which 
multiple tests on the same sample 
by the same method agree. Loewen- 
stein (10) reported a smaller aver- 
age difference in duplicate Cenco 
tests than in duplicate Mojonnier 
Mickle 


et al (11) reported opposite results 


determinations. However, 
in comparisons of duplicate Cenco 
and Mojonnier tests. Ystgaard et 
al (15) found smaller variations in 
replicate tests with the Brabender 
method than with either the 
A.O.A.C. or the Mojonnier methods 


A good deal of research has been 
devoted to determining the accu- 
Herr- 


racy of indirect solids tests. 


TABLE 2 


Estimated Time for Determining Total Solids 
In Fresh Whole Milk by Various Methods 





Testing Method 


Estimated Time’ 





One Sample 


Capacity Load 























Tested Individually Total time Samples Average Time 
per Sample 

Minutes Minutes Number Minutes 
Lactometer 2%2 2 
Brabender 
Semi-Automatic 
Moisture Tester 23 35 10 312 
Cenco Moisture 
Balance 5°—12° 5°—12 1 5—12 
Dietert—Detroit Solids 
Determinator 23 30 4 7\2 
Mojonnier 35 55 8 7 
A.O.A.C. 190 





‘Not including time for butterfat determination or for other preparatory and 
clean-up chores incidental to the solids determination. 


“Suggested by Cardova (2). 
Suggested by Loewenstein (10). 


mann et al (8) calculated that the 
solids-not-fat content could be 
estimated to within 0.29 per cent 
of the Mojonnier test in two-thirds 
of the samples where only the fat 
content was considered. When lac- 
tometer (specific gravity) readings 
were also included, it was calcu- 
lated that the could be 
narrowed to within 0.20 per cent of 
the standard test in two-thirds of 
the cases. Very similar results have 
been reported by the American 
Dairy Science Association (6). 


accuracy 


The work of Paul D. Watson of 





The Dietert-Detroit Solids 
Determinator is particularly 
useful for smaller dairy 
firms since it may also be 
used for fat determination 
by the ether extraction 
method. 


American 


the Bureau of Dairy Industry, 
USDA, gives an indication of the 
potential accuracy of lactometric 
methods of solids determination 
(13). Watson, by 


specific gravity of 


measuring the 

milk at 102 
degrees Fahrenheit with a specially 
designed glass lactometer, has been 
estimate the total 
content of herd milk within .091 of 


the gravimetric test average in two- 


able to solids 


thirds of the samples and within 
0.19 in 95 per cent of the samples. 
Although these results, obtained 
under experimental laboratory con- 
ditions, are probably more accurate 
than if the work were performed 
in a laboratory under normal 
operating conditions, they indicate 
that the possible accuracy of lacto- 
metric methods 


more nearly ap- 


proximate the accuracy of most 
drying methods than is commonly 


supposed. 


Another promising indirect 
method for determining milk solids 
is currently under development by 
Dr. N. S. Golding of Washington 
State College. This method, which 
involves the use of graduated discs 
of known density, may make it 
possible to measure the density of 
the skim portion of milk with high 
accuracy. This procedure would 
make it unnecessary to use one of 
the many controversial formulas for 


take 


content (7). 


solids determination which 


into account the fat 
However, the test will probably not 
be available for commercial use 


for some time. 


An important consideration in 
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Using this specially de- 
signed Taylor lactometer, 
for solids determination, 
USDA’s Paul Watson has 
achieved results which 
closely approximate the 
accuracy of drying meth- 
ods. 


solids testing is the length of time 
required to perform the test. Time 
is often a matter of concern in 
testing milk products and it would 
be a prime consideration in select- 
ing a test for the solids content of 
producer milk, for use as a_ basis 
for payment, since large numbers 
of determinations would have to 
be made within a short time. 


All of the milk solids tests which 
have been mentioned, with the 
exception of Golding’s disc method, 
involve the determination of the 
total solids rather than the solids- 
not-fat content (although the fat 
determination may be made with 
the Mojonnier and Dietert equip- 
ment.) Thus, the butterfat test is, 
in a sense, part of the solids-not- 
fat determination as it must be 
known before the nonfat fraction 
can be calculated by subtracting 
the butterfat percentage from the 
total solids content. The time re- 
quired for fat testing is not included 
in this discussion under the as- 
sumption that it would be the same, 
regardless of the solids testing 
method. 

Table 2 lists the estimated time 
the various solids determinations 
require in tests on fresh whole 
milk without regard to the time 
spent either in preparing the equip- 
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ment for the test or in necessary 
clean-up work. Where one sample 
is to be tested individually, the 
lactometric method is by far the 
fastest, requiring an estimated 2% 
minutes for each determination. 


The Cenco test may be the fastest 
of the gravimetric methods. In- 
vestigators differ as to the amount 
of time required to obtain a single, 
satisfactory Cenco determination. 
The time estimates that have been 
suggested are 4 to 5 minutes (2), 
7% minutes (14), 11 minutes (11), 
and 12 to 13 minutes (10). All other 
gravimetric methods involve longer 
testing times. 


A somewhat different picture is 
presented when the time data are 
analyzed upon a full testing capac- 
ity basis rather than on a single 
sample basis (Table 2). The aver- 
age time per sample when multiple 
samples are tested depends upon 
the total testing time and the num- 
ber of samples that the tester can 
accommodate at one time. It is 
estimated that the average time 
per sample with lactometric meth- 
ods could be reduced to 2 minutes 
or less when a large, temperature- 
controlled, water bath is used. The 
large capacity of the Brabender 
Semi-Automatic Moisture Tester 
(10 samples) reduces its estimated 
testing time per sample to 3% 
minutes. Dietert and Mojonnier 
solids tests average about 7 to 7% 
minutes per sample when the full 
capacity of the equipment is used. 


The Cenco Moisture Balance can 
accommodate only one sample, and, 
therefore, its testing time cannot 
be reduced by increased volume 
on a single tester. It has been 
suggested that a capable operator 
can perform as many as three (10) 
or four (14) Cenco tests at the same 
time, thereby increasing the labo- 
ratory’s testing capacity. 


Some variations in these time 
estimates may be expected when 
testing other products than fresh 
whole milk or similar fluid prod- 
ucts. 


Cost 


A reasonable estimate of the cost 
of the various solids tests may be 
obtained by adding together the 
equipment cost chargeable to each 
test (where a given volume of tests 
is run during a given period) and 
the cost of labor and supplies as- 
sociated with each test. Table 3 
lists the costs for solids testing 
which might be incurred by a 
laboratory performing annually 
4000 solids tests on fresh whole 
milk. These cost estimates are 
based upon the following assump- 


tions: 


1. Costs for water, electricity, 
and other laboratory facilities 
chargeable to the solids test- 
ing program need not be in- 
cluded in the cost analysis; 
first, because the program 
would utilize an insignificant 
percentage of the plant's total 


TABLE 3 
Estimated Costs of Determining Total Solids 
In Fresh Whole Milk By Various Methods, 
4000-Test-Per-Year Program 
































Testing Estimated Costs (In Dollars) 
Method Equipment Labor® Supplies Total Costs 
(4000 Tests Per Yr.) 
Initial Annual Cost Cost Cost Annual Cost Cost 
Cost Depreciation Per Per Per Per Per 
Cost’ Test Test Test Program ‘Test 
Lactometer 200° 13.33 0.003 0.066 0.010 316 0.079 
Brabender Semi-Auto- 
matic Moisture Tester 745 49.66 0.012 0.116 512 0.128 
Cenco Moisture 0.165" 800° 0.200' 
Balance 288 19.20 0.005 0.396" 0.030 1.724 0.431" 
Dietert—Detroit Solids 
Determinator 889 59.27 0.015 0.248 1,052 0.263 
Mojonnier 3,764 250.93 0.063 0.231 1,176 0.294 
A.O.A.C. 640 42.66 0.011 
"A ing the equip t would be completely depreciated in 15 years. 





“Based upon average time per sample with capacity testing load (right-hand column, 
Table 2), and a labor rate of $2.00 per hour. 
Estimated cost of temperature-controlled water bath equipped to handle a large 


ber of ples. 
‘At 5 minutes per test. 


At 12 minutes per test. 
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use of such facilities and, 
second, because the utility 
costs for solids testing are 
approximately the same, re- 
gardless of which solids de- 
termination is used. 


2. The testing equipment would 
be completely depreciated in 
15 years. 

3. Laboratory labor would be 


paid $2.00 per hour. 

4. The time spent in preparatory 
and clean-up chores, inci- 
dental to the solids testing 
operation, would be approxi- 
mately the same regardless 
of the solids determination. 


Table 3 indicates that lactometric 
methods cost about two-thirds as 
much as the least expensive gravi- 
metric test, the Brabender method. 
The Cenco method is next in cost, 
followed by the Dietert and Mojon- 
nier methods. 


As mentioned previously, a 
skilled technician may be able to 
perform 3 or 4 Cenco tests simul- 
taneously, drastically reducing the 
labor cost per sample. The esti- 
mated average cost of a Cenco test, 
where three tests are run at the 
same time, may be calculated as 
follows: 


Equipment cost= 


methods so long as the technician 
can perform 3 Cenco tests with 
satisfactory results in the 5 minute 
time suggested by Cardova (2). If 
the technician requires 12 minutes, 
as suggested by Loewenstein (10), 
to perform 3 accurate tests, the 
estimated average cost per test is 
about 4 cents greater than the 
estimated average cost per deter- 
mination by the Brabender method. 


The estimated costs listed in 
Table 3 are based upon the as- 
sumption that no other laboratory 
work would be done by the tech- 
nician while the solids test is being 
performed. In actual practice, the 


$0.005 X 3=$0.015 
Labor cost= 
(a) @ 5 minutes per 3 tests= 
0.165 X 1=0.165 
(b) @12 minutes per 3 tests= 


length of the drying period in the 


Therefore, such time could be Brabender, Dietert, and Mojonnier 


excluded from the analysis of 


5 ; methods would permit the tech- 
relative testing costs. 


nician to perform other laboratory 





5. The technician does not 0.996 X 1 = 6.996 chores and this would reduce the 
spend any time on other se cost of such solids determinations 
laboratory chores while per- Total Cost @ 5 minutes per test= to the extent that the other labo- 
forming the solids determina- $0.270 ratory chores are not chargeable to 
ation. 3 =$0.090 per test the solids testing ration. 

Total Cost @12 minutes per test= 6 ie ee ee 
6. Other activities carried on in $0.501 If the Dietert and Mojonniet 


the laboratory utilize fully 3 =$0.167 per test equipment are also used for butter- 


and productively the time the From this calculation it appears fat testing, the reduction in the 


technician does not spend in solids testing cost estimate would 


that there is little difference in cost 


solids testing. between the lactometric and Cenco 
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Bonuses, Training and 
Incentive Programs 


Boost Retail Route Sales 


By D. E. PAULS and M. V. WAANANEN 


ILK SALES can be increased on retail routes. 
This is what two Washington State College research 
men conclude after interviewing thirty-five milk 
handlers in the State. 


Five handlers out of seven who gave route sales- 
man bonuses for new customers said the retail side 
of their business had increased relative to the whole- 
sale. Others believed that their training and incentive 
programs had helped maintain the retail level. Even 
the handlers whose wholesale business increased 
believed that their incentive programs had helped 
retard the trend to increased store sales. 

Handlers want to maintain home delivery or 
feel compelled to do so because of competition. The 
handlers have built up large reserves of customer 
good will along their routes, and they have invest- 
ments in trucks, other equipment, and advertising. 


They want these retail routes to earn a profit. 


Maintaining home delivery is important to the 
drivers, too. Shrinking retail routes may cause some 
drivers to lose their jobs. They usually have estab- 
lished their homes so they are near their work, and 
the loss of a job may make it necessary to move. 
Also, a job change may result in expensive training 
for a new job or loss of pay while unemployed. 

However, home delivery routes are getting in- 
creasing competition from stores. In 1957, about 48 





D. E. Pauls is Supervisor of Field Studies 
and M. V. Waananen is Assistant Agricultural 
Economist, Department of Agricultural Eco- 
nomics, State College of Washington. 
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per cent of the volume of fluid milk was bought on 
a home delivered basis. In two of Washington’s 
leading cities, home delivery accounted for less than 
half of all fluid milk sales. More and more house- 
wives are buying dairy products in stores. 

Probably, most housewives still prefer to have 
their milk delivered regularly. They have learned 
to depend on home delivery and like it. Many other 
women are borderline cases. Their patronage, if not 
cultivated, will change to the retail stores. So there 
still is “gold in them thar hills” along the home 
delivery route for the dairy firms and retail drivers 
who will go after it. 

Why have so many housewives changed to 
buying dairy products in the store? One of the main 
reasons suggested by a leading milk distributor is 
the later starting hour for deliveries now mandatory 
in labor. contracts. Many housewives work and 


aren't home when deliveries are made. 


Convenience Factor 

Another reason is that it is now more convenient 
for housewives to buy milk through stores. It is so 
easy to take the family car, drive a short distance 
to a store and get the dairy products needed along 
with other groceries. Milk can be kept many days 
without loss in quality. Frequent delivery is no longer 
necessary to assure the housewife of a plentiful supply 
of high quality milk. If enough refrigerator space is 
available, the housewife can buy a week’s supply 
of milk at the same time she buys her other 
groceries. 

Many other reasons might be given for the 
increase in store sales. Store prices for milk are often 


(Please Turn to Page 42) 
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YEAR WITH YOUR 
ALCOA CAPS! 


Save at least 50° per 
1,000 hottles capped! 


How many bottles do you cap per day . . . 30,000 or more? 
If so, Alcoa Caps can save you enough to add a new truck 
to your fleet each year.* 

Compared with other leeding milk hoods, Alcoa Caps 
save you at least 50¢ per 1,000 bottles capped in material 
costs alone. Alcoa Caps also save you money because Alcoa 
pays the shipping costs. Alcoa Caps are so simple and 
trouble-free to apply that many dairies report man power 
and maintenance savings. And if storage space costs money 
in your plant, Alcoa Caps will save you still more because 
they take up only one-third as much storage space as 
preformed caps. 

Let us substantiate these figures for you. Write, and 
we will have an Alcoa representative call and explain how 
you can pocket these savings. Or write for names of satis- 
fied dairies now using Alcoa Caps. Fill out coupon below. 


*30,000 bottles per day @ six days per week equals 
9,360,000 bottles per year. Alcoa Caps save at least 50¢ 
per thousand in material costs alone. Minimum yearly 
savings: $4,680! 


Alcoa Caps make happy, new customers 





Dairies that switch to the Alcoa Cap use it as a sales advantage 
to get new customers. Alcoa Caps are easy to remove and they 
reseal firmly. They’re pure aluminum, can’t absorb milk or 
bacteria. To tell your customers about Alcoa Caps, we give 
you FREE a complete promotional kit containing ad mats, 
radio and TV scripts, bottle hanger and poster designs. 


Your Guide to the Best 
in Aluminum Value 








ALCOA &. 


| / CLOSURES | 2 AAS “ALCOA THEATRE” 
bE acumimum company ov amenca | AE Exciting Adventure 


Alternate Monday Evenings 
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Leading dairies get trouble-free capping 


Alcoa Caps have a great record for trouble-free opera- 
tion at scores of leading dairies. You just load a 6,000- 
cap roll of preprinted foil into the machine and forget 
it. And the Alcoa Cap fits any bottle. 


Aluminum Company of America 

1705-G Alcoa Building 

Pittsburgh 19, Pennsylvania 

Yes, | want to learn how | can reduce my capping costs. 

Send literature on Alcoa Caps ((] Have representative call [] 





Name____ miseepaliceeaanie Title 

Dairy . 

Address 

City State 

We cap bottles per day. We now use type caps. 
4] 
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RETAIL ROUTE SALES 
(Continued From Page 39) 
lower than home delivery prices. But whatever the 
reasons for the trend to store purchases, the job of 
maintaining home delivery sales seems to get tougher 
every day. 

Let us take a good look to see what the home 
delivery route is supposed to be. It is, first of all, 
a selling and service job. It is not a pestering-the- 
housewife job. How to get the driver to do a top 
notch job of selling and service is a problem that 
must be worked out cooperatively by the handlers 
and the drivers. Few drivers will produce to their 
full capacity unless handlers provide the leadership 
facilities and incentives. 

One of the best ways to increase sales of milk 
is good driver training. The confidence and_ skill 
gained by training gives incentive to the driver to 
put them to use. 

Training Programs 

The more elaborate training programs, typical 
of larger plants, included such activities as: 

1. Observation of milk handling in the dairy 


plant. 


to 


Visits to dairy farms. 


3. Learning route accounting. 


bas 


Soliciting. 

5. Collecting. 

6. Safe driving. 

7. Driving the routes with experienced men. 

Training must be kept up or ground will be 
lost. Consequently, meetings are held (usually once 
a month) where speakers, slides, movies, recordings, 
and discussions are used as devices for continued 
training. 

Some payment plans are more effective in- 
centives than others. It isn’t merely the amount but 
the manner of payment that is important. Handlers 
described several payment plans either in use or 
desirable. 

1. The majority believed that a salary plus 
commission plan was best. 

The commission portion should be large 
enough to make extra effort important. Eight 
handlers believed commissions made up too 
small a part of the entire salary. “Thirty 
per cent of the pay envelope should be 
commissions,” said one handler. “In 1941, 
commissions formed 25 per cent of total 
pay, today only 17 per cent.” Only four 
handlers paid a commission. Labor union 

opposition was given as the reason for not 
paying commissions by the other handlers. 
2. Jobber routes were best, some believed. 
They felt on a jobber basis the drivers are 


paid what they earn. 


Good routemen earned good pay, but 
the unsuccessful sold out and quit. 


Handlers who sell to jobbers should 
not make the mistake of thinking that they 
are thus relieved of supervisory duties. The 
problem of supplying relief drivers is usually 
the handlers’. The handlers must also see 
that the driver is prompt and maintains a 
truck as presentable as competition demands. 
They should also help keep the jobber from 
getting snarled up with bad accounts. 


oo 


Some handlers said a straight salary was 
the best plan, provided you hired the right 
men. 


They admitted that good supervision 
was necessary to make this plan work out. 
“Know what the men are doing with their 
time. See that the drivers deliver, solicit, 
and collect at specified times,” was the 
advice of one. 

4. A straight commission plan was preferred 
by three handlers. 

They believed that this plan encourages 
the driver to sell as much as possible yet 
keeps him under the handler’s control. The 
truck, under this plan, belongs to the firm. 
Bad accounts need not trip up the driver 
because credit must be approved by the 
firm. 

5. Sales contests were good morale builders 
and helped increase sales. 

All but two handlers had held contests. 


Contest Tips 
The handlers also gave good advice on 
good handling on contests. Here are some 
important suggestions: 

a. A contest should not be held too often. 
Three or four a year are enough. 

b. Do not repeat a contest in exactly the 
same manner as before. 

c. Let the men compete with each other, 
but give handicaps so each one has an 
equal chance to win. Let each man 
know he is as important as the next one. 

d. Merchandise prizes are usually preferred 
to money, especially by the wives of the 
drivers. 

e. Give several prizes to have more winners. 

f. Keep drivers informed on the progress 
of the contest. 

g. Invite the wives to a kickoff dinner to 
start the contest. The support of the 
wife is a great help to the contestant. 

h. Keep a record of the contest. This will 
help improve future contests. 
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When “Thatcher Thinking” 
saved millions of babies’ lives... 






The First Milk Bottle — 1884 


“Thatcher Thinking” began with introduction of the world’s first milk bottle by 
Dr. Hervey D. Thatcher—an important step toward the establishment of milk as 
a completely safe food. Until that time, milk had been sold from door to door and 
in stores from unsanitary open pails and dippers. 

In its seventy-five year history, The Thatcher Glass Manufacturing Company 
has produced untold billions of bottles for the dairy industry, constantly improv- 
ing design and strength, reducing weight and cost! The Nu-glass Bottle Coating 
Process, which gave the industry a better-looking bottle with longer service life 
is just one example Of modern ‘‘Thatcher Thinking”’. 

Your dairy supplier can fill your order for Thatcher bottles. Or call the Thatcher 
sales office nearest you for complete service. 





& 
= 


ABSOLUTE 





MU 


Thatcher ou» 





THATCHER GLASS MANUFACTURING COMPANY, INC. 


New York, New York 


Thinking’ Factories: Elmira, N. Y., Jeannette, Pa., Streator, Ill., Lawrenceburg, Ind., Saugus, Cal/f 
Sales Offices: Boston, Hartford, New York, Philadelphia, Detroit, Chicago, 
Minneapolis, Louisville, Los Angeles, San Francisco, St. Louis 


“Thatcher 
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Answers to 
Milk Plant 
Problems 


By P. S. LUCAS 











Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


Questions Discussed 
This Month Are — 


All-Purpose Cream 


Off Flavor in 
Half and Half 


ALL-PURPOSE CREAM 


PROBLEM—In our location we 
are having an increasing de- 
mand for medium Cream, or 
commonly called, All-Purpose 
Cream which can be used for 
coffee, cereal and whipping pur- 
poses. It runs around 28-30 per 
cent butterfat. We would like to 
sell this product and would ap- 
preciate very much all the in- 
formation we can get in regards 
to the best way of preparing it. 
We have a rather small opera- 
tion in our dairy and the volume 
of sales would probably not 
warrant going into it in a big 
way. Could this be made by 
taking 40 per cent cream and 
reducing it down to 28-30 per 
cent butterfat by the addition of 
milk? Or would it be better to 
take it off our separator at 28- 
30 per cent butterfat? If we 
used the first method, would 


there be a noticeable separation 
after it had set for any length 
of time? 


B.A.W., Massachusetts 


ANSWER — Yours is one of the 
first letters to appear in the Ameri- 
can Milk Review and Milk Plant 
Monthly in this particular column. 
It is particularly fitting that this 
should be so since you are plan- 
ning to process a cream which is so 
worthy of commendation. It should 
fill a needed want in the Ameri- 
can home. 


The equipment set up for this 
operation need not be expensive, 
provided you have a cold milk 
separator. You are going to have to 
standardize this cream to the final 
desired percentage since your 
standardizing separator would not 
give you this percentage from day 
to day, because of the day to day 
the of the milk 


variation in test 





RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 





RIDAK GASKETS .. . 


@ Made by gasket craftsmen. 
@ Accurately fabricated. | GASKET GASKET SIZE EQUIPMENT USED ON | 
@ Top grade pure manila paper. NO. O.D x I. WAUKESHA | 
@ Standard .035” thicknesses. 10BB 7V¥ex48; — 57%/gx3,; No. 10BB Pump } 
25BB 9 xb6e: — TY%4x45, No. 25BB Pump 
LAFLEX GASKETS ... 254, 8,252 — Sysx3 No. 25 Std. Pump 
. : 4V2x9V2 — x7 5g No. 55, and 125 ump 

@ Same sizes as Ridak gaskets. 125A 11%x8Ve — 97/ex6Ve 55, 100 and 125 Std. Pump 

(Use Ridak numbers — specify Laflex). 466A 64x45; — 5A:x3 No. 10 Std. Pump 


Reference Table for Ordering New RIDAK Pump Gaskets 





Recommended for trouble spots where 


stronger gasket is needed. 


Reference Table for Ordering Gaskets for Sanitary Fittings 


Seema sizes -_ maya, Fitting Size and Gasket Numbers 

su te nm or T— 

—_ GASKET DESCRIPTION 1 1%" a 219" 3” 4" 

tand. ; 7 Flat Seat Fitting Narrow Flange 75 1505 2005 2505 3002 4005 

ae slase wovelly 24 Bevel Joint Fitting Standard fangs 1001 1501 2001 2501 3001A | 4002 
Bevel Joint Fitting Wide Flange 4 1502 2002 2502 3001 4003 


BOONVILLE MANUFACTURING CORPORATION 


Boonville, New York 
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Insure pure milk flavor 


@ Does not use steam. 


... use the DE LAVAL" VACU-THERM” 


. . eliminates expensive control system and steam puri- 


fying equipment. Ends possibility of contamination or dilution of product during 
process. Permits full treatment of milk with no loss of cream line. 


@ Can be installed with any make H.T.S.T. unit or vat pasteurizer, and at lower 
cost because fewer lines and controls are needed. 


@ Cuts clean-up time...can be cleaned by circulation without disassembly. 
Chambers tilt for easy inspection. 
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ilk 
to William Milford, Plant Superintendent, Detroit Report by Martin Moseley, General Manager, 
nal Creamery Division, National Dairy Products, Inc., Young-Moseley, Inc., Murfreesboro, Tennessee — 
our Lansing, Michigan reports that since installing “We are well pleased with our ‘Vacu-Therm’ and 
not their De Laval “Vacu-Therm” they have had com- want to congratulate De Laval for producing a 
7 pliments on the excellent flavor of their products machine so simple in design and so trouble-free, 
lay and no customer complaints. They feel that they yet able to do a complete job of getting rid of off- 
‘ilk have the finest bottle of milk in their territory. flavors in milk and cream.” 
Write today for free Brochure No. 1027 Smell eta lial siniaa it 
. . . gives full detai : : 
gives full details : The De Laval Separator Company ° 
° Dept. AMR-6 : 
| : Poughkeepsie, New York : 
@: DE L AVAL : Please send me Brochure No. 1027 which gives : 
ee : full details of the De Laval “Vacu-Therm.” : 
THE DE LAVAL SEPARATOR COMPANY : ° 
Poughkeepsie, New York > Name. : 
or 427 Randolph Street, Chicago 6, Illinois 4 4 
DE LAVAL PACIFIC COMPANY, : ae : 
201 E. Millbrae Avenue, Millbrae, Calif. ° Address ° 
: City. State. 4 
fork ° : 
” *Reg. U.S. Pat. Of. PUTT TTTITITITITITITITTiTiiiii iii 
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Quantities of Ingredients to Use for Half and Half 





a Fit 





Milk Cream S.M.P. Half and half @ Fat 
53.4 lbs. 3.5% — 45.2lbs. 18% — 1.4 lbs. yields 100 lbs. 10 9.4 
55.3 lbs. 4.0% — 43.3lbs. 18% — 1.4 lbs. yields 100 Ibs. 10 9.4 a ine 
52.6 lbs. 3.5% — 45.3lbs. 18% — 2.1 lbs. yields 100 lbs. 10 10.0 | Sis 
ie 7 : 1 Servi 
54.4 lbs. 4.0% — 43.5 lbs. 18% — 2.1 Ibs. yields 100 Ibs. 10 100 | Hiieee 











separated. You should separate the 
cold milk into a 40 per cent cream 
which will mean the separation of 
solidified butterfat. This will give 
a heavy body to the cream. Next 
standardize the cream with homog- 
enized whole milk. Use this product 
rather than skim milk and you will 
be going a long way to remove the 
objectionable skim milk layer in 
the the bottle. 
Even with these precautions there 


bottom of cream 
will be a separation of the serum 
and cream layers if the product is 
held several days. It is suggested, 
therefore, that you process and hold 
the 


days before its sale. 


cream no more than a few 


OFF FLAVOR IN HALF AND HALF 


PROBLEM — We have been 
having a considerable amount 
of trouble with the keeping 
quality of our half and half. At 
the present time we are buying 
a condensed skimmed milk to 
use in our half and half. We 
feel reasonably sure that the 
condensed is causing our trouble, 
although our bacteria tests are 
very good. 


It would be very helpful to us 
if you would suggest another 
formula that we could try, pos- 


sibly using a powdered product 
in lieu of the fresh condensed 
we are now using. 

G.M.H., Michigan 


ANSWER — If the 


densed skim milk is causing an off 


use of con- 
flavor in your half and half, you 
undoubtedly detect it by 
tasting each batch of condensed 


could 


milk used. As a matter of fact, your 
condensed skim milk ought to give 
you better results than skim milk 
Make a 
this material 
discard it. It may be that you are 
holding the finished half and half 


powder. series of taste 


tests of before you 


at too high a temperature or are 
following some faulty procedure in 
making it. 


If you plan to use the powdered 
product, use spray process powder 
check it taste. Of 
course, it has advantages such as 


and also. for 
ease of keeping and the possibility 
of having it always on hand. The 
table above will tell you how much 
of each to use for making up 100 
pounds of a product testing either 
9.4 or 10 per cent of solids not fat 
(S.N.F.). Where the capitals S.M.P. 
skim milk 


powder or non fat dry milk solids. 


are used, it refers to 





Action of Antibiotics in Dairy Nutrition Studied 


Fundamental studies being con- 
ducted at State College 
concerning the action of antibiotics 


Kansas 


in dairy nutrition may have impor- 


tant applications in animal and 


human medicine. 


Jean Radisson, Don MacFadden 
and Erle Bartley find that feeding 
low concentration of antibiotics to 
dairy calves apparently changes the 
physiology of intestinal bacteria, 
making them more susceptible to 
body defense mechanisms. 

One important body defender is 
the phagocyte. There are certain 
of the white blood corpuscles ca- 
pable of engulfing and destroying 


bacteria. The K-State studies show 
that low levels of such antibiotics 
and 


as aureomycin terramycin 


stimulate growth of intestinal 


bacteria, both in numbers and 
But this 


the bacteria more susceptible to 


size. stimulation makes 


destruction by phagocytes. 


Lately the K-State scientists have 
been working with virulent “killer” 
isolated by workers at 
University and 
vania State University. If low con- 


bacteria 
London Pennsyl- 
make 
these “killers” more susceptible to 


centrations of antibiotics - 


destruction, the research will have 


important implications. 
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New Lightweight Bacteria Sample 
Container 
Ideal for Milk Sample Collection by Bulk Pick-Up Truck Drivers 


Handling 


expanded Styrene 


and improved 


Light weight, 


ease 


sample 
waterproof 9”x11”x11” 


provided by this 
box furnished 


protection 


with galvanized container as shown. Keeps samples cold over 30 hours. 


Shielded 
15 ml. sizes. 
Price: 1-5 


Complete, ready 


vial 


$27.95 ea. 


to use, 


holder holds 24 samples in either 


without 


No. 2 capsule or 
6 or more $26.95 ea. 
f.o.b. Ithaca, N. Y. Please 


vials, 


specify size vials, and whether overflow-outlet for cracked ice and quart 


can of “Polar Ice” is to be 


used. 


Free fact sheet or sample box on approval. 


R.W. HEAD CONTAINER CO. 


P. 0. Box 333 
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Find the firm going places...youll ™ |RESTONES! 
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Whether you operate one truck or twenty trucks, you can't buy a tire that costs 
less per mile than Firestone. Billions of miles of carefully kept fleet records 
prove Firestone truck tires outwear all others. 


Firestone has always built extra stamina into every Firestone truck tire. But 
now Firestone brings you a brand-new kind of tire rubber—Firestone Rubber-X. 
Exhaustive truck tire tests proved Firestone Rubber-X is the longest wearing 
rubber ever used in tires! 


Teamed with S/F (Shock-Fortified) cord, Firestone Rubber-X means still more 
trouble-free mileage, still lower costs per mile. No wonder now more than ever, 
more going concerns go on Firestones! Ask about Firestone Rubber-X at your . *— oe 

Firestone Dealer or Store. That's the place for fast, dependable service, too! TRANSPORT SUPER ALL TRACTION® 





YOU CAN'T BUY A TUBELESS OR TUBED TIRE ah ly rw t we ; 
THAT COSTS LESS PER MILE THAN FIRESTONE a res q 0 ne 
Copyright 1958, The Firestone Tire & Rubber Company BETTER RUBBER FROM START TO FINISH 
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Midwest Independent New 
Member of Quality Chekd 


ARIGOLD DAIRIES, Roch- 
ester, Minnesota, one of 
the largest independent 


processors and distributors of dairy 
products in the country, has be- 
the Quality 


Chekd Dairy Products Association. 


come a member of 
Total membership in the organiza- 
tion is now 103. 


Following the official signing 
ceremonies in Marigold’s Rochester 
headquarters, Harlie F. Zimmer- 
man, managing director of Quality 
Chekd, outlined the history, pur- 
poses and objectives to 800 Mari- 
gold employees from the company’s 
nine plants. The firm serves south- 
ern Minnesota and northern Iowa. 


that Quality 
Chekd was organized in 1944 to 


He pointed out 
give independent dairies through- 
out the country the advantages of 
a nation-wide cooperative organ- 
ization. It enabled those independ- 


ents to advertise and merchandise 
their products more effectively 
through the power of a nationally 
recognized brand name. 

the 
membership has grown from 22 to 


Since then organization’s 
more than 100 selling $150 million 


Quality Chekd 


products a year. 


worth of brand 
It has also greatly expanded its 
One of the 
most important of these services is 


services to members. 


a complete yearly advertising and 
promotion program. It offers mem- 





TOO RUSHED TO WRITE? 


It's easy to get more in- 
formation on the equip- 
ment, products and services 
advertised and described 
in this issue. Use the 
Reader Service Card on 
page 127. 











bers outdoor billboards, newspaper 
TV 


recordings, live commercial copy 


mats, packaged films, radio 
and a large selection of point-of- 
sale materials. All these things are 
designed to increase sales, profits 
and members 


prestige of using 


them. 


Other services provided by the 


association include a large inde- 
pendent laboratory to assist mem- 
bers in maintaining high product 
standards; a production counseling 
service covering all technical pro- 
duction problems; a complete full- 
time consultation service; and a 
full-time product development re- 
search department under the direc- 
tion of one of the country’s leading 


home economists. 


R. E. Graupman, Marigold presi- 
dent and general manager, said, 
this 
association, which works so effec- 


“Becoming a part of strong 
tively for so many of the country’s 
leading dairies, marks another step 
forward by Marigold in its constant 
effort to bring the very best in 
quality products and service to its 
customers.” 
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CHOCOL 


‘the flavor powder with a '‘CKitchen 


Over 50 years experience in chocolate flavor production 
plus constant “in-plant” quality control assure you a true 


flavor chocolate powder of exceptionally high quality. We 
invite you to make the comparison of FORBES CHOCOLATE 
FLAVOR POWDER with any other flavoring product on the 
And that difference can mean 
greatly increased chocolate milk sales for you, just as it has 
for the many dairies who are presently using Forbes Choc- 


market. There is a difference! 


olate Flavor Powder. 


THE BENJAMIN P. FORBES CO. 2°°°,."*%%, 


SAVES YOU MONEY, TOO! 


Forbes Chocolate is a powder... 
pay for chocolate only. There’s no water 
to increase manufacturing, handling and 
freight costs. 


WRITE FOR SAMPLES TODAY! 


you 



















2000 WEST 14th STREET 
13, OHIO 
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A free survey will prove how significant 
savings like these are now possible in 


cleaning evaporators and vacuum pans* 


* CUT LABOR COSTS 50% 

* CUT FUEL COSTS 60% 

* CUT CLEANING MATERIAL USED 33%% 
* CUT WATER CONSUMPTION 90% 


*  Diversey’s SHURSPRAY system of spray cleaning evaporators 
and vacuum pans has never failed to reduce costs, and in most 
cases, these savings pay for the SHURSPRAY installation in less than 
six months. The secret of SHURSPRAY’S effectiveness is the sim- 
plicity of the system and tailoring of the system to your particu- 
lar needs by experienced engineers... there ts no cost to you for 


this engineering. 


We will make a preliminary survey of your plant for you now 
at no charge and no obligation to determine installation require- 
ments and cleaning product recommendations. (Diversey manu- 
factures SHURSPRAY equipment as well as economical sanitation 
chemicals for all systems.) After you have seen this survey, you 
can decide if you want to go further. But, have this survey made 
now and find out the facts about SHURSPRAY immediately so you 


can take advantage of these remarkable savings. 





1820 ROSCOE STREET, CHICAGO 13, ILLINOIS 
oon 
SHURSPRAY '@ : 
a J 
"Ceeng PO ®& 
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Dairy Food Promotions 


A preview of Merchandising Plans from the American Dairy Association 


3rd Quarter 1958 





You're sure the flavor’s right—with real butter 


(Flavor that makes eating more fu) 





JULY 


In-Store Promotion Ties in 
Dairy, Meat Departments 


* Butter and Steak—a 4-color page in 
Ladies’ Home Journal. NBC-TV. 


e 4-color Butter and Steak store materials. 
Also in July 


© Milk—4-color page in Life, July 14. 


* Nonfat Dry Milk—% double column in 
Good Housekeeping. 


LETS SURPRISE EM TONIGHT! 


a TENDER STEAK and 
; BUTTER 





4-Color Miniature Banner 


LETS SURPRISE EM TONIGHT! 


TENDER STEAK and 
BUTTER 


You're sure the 
flavors right—with Ba 
Real Butter 









4-Color Window Banner 


fast} “ers susemse ewrowonr StOak and 
yj Butter 





LETS SURPRISE EM TOMGHT) 
REAL BUTTER and 
Tender Steak 





Dairy Case 
Price Rail Strip 


4-Color Dairy Case Arrow 


AUGUST 


Butter and Sweet Corn— 
2-way Promotion 


* Butter and Sweet Corn—a 4-color 
page in Ladies’ Home Journal. NBC-TV. 


e 4-color Butter and Corn store materials. 
Aliso in the Line-up 


© Milk—4-color page in Life, August 11. 
NBC.-TV. 


* Nonfat Dry Milk—% double column in 
Good Housekeeping. 
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SEPTEMBER 


Reminder Campaign 
to help sell 
extra quarts of Milk 


¢ Full Color Newspaper Page in se- 
lected markets, September 11. The 
Perry Como Show on NBC-TV. Store 
materials. 


Other September Events 


- NOTHIN LIKE A GLASS OF COLD MILK! 


TOSS ME A FULL GLASS OF MILK 
PEARL, MINES EMPTY! 




























oe eS * Butter and Chicken—4-color 
[ THe HUMAN _LOCY sis page in Ladies’ Home Journal. NBC- 





—— . 
ue ONE MORE ATTACK AND 
' J } 


TV. Store materials. 
* Cheese—NBC-TV. 
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D nt wan ys . 
BRL RT ie mae ag * Evaporated Milk—new recipe 
Catt) aye ES SN idea in This Week, American Weekly, 
j- 7) i al 7 KB Family Weekly, Parade. 





* Nonfat Dry Milk—% double col- 
umn in Good Housekeeping. 


Give ‘em plenty of mitk! 


Milk makes 
Energy! 


Be ready tor ine iniraty horde 
with Cold. retresning mith! 



































MMEILAK tor the Weekena! J 
Window Banner 
Get more 
“ MILK <% 
r eee? See for the Weekend! A, d 
she he 














Miniature Banner 


Get more MILK for the weekend Eel 


Dairy Case 
Price Rall Strip 








Dairy Case Arrow 




















Weekend Special (——= }) 
THE PERRY COMO SUMMER SHOW LS || 
. NBC-TV, July through August $y 7 | 
Perry Como returns September 13 ay 
This top-rated show will be selling your oer mone WILK ror tHe weexeno: 
dairy foods again in 1958-59. Shelf Talker 


Aliso Home Delivery Leaflet, 
Truck Poster 


] AMERICAN DAIRY ASSOCIATION 


Grose american Dany association 20 N. Wacker Drive, Chicago 6, lilinoils 
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Clinic Scrutinizes Milk Sales, 
Marketing, Accounting Means 


HE INDUSTRY’S marketing, 
sales and accounting practices 
came under close scrutiny at 

the Gundlach Milk Management 
Clinic held recently in Cincinnati. 
Dairymen from 31 states, as well 
as Latin America and Canada, at- 
tended the three-day clinic. 

The dairyman is in a far stronger 
bargaining position than he realizes, 
Ben Schapker, supermarket con- 
sultant in market research, told the 
meeting. In the average super mar- 
ket, milk produces $114.29 in sales 
per lineal foot of display space, as 
against $30 for bread and $7.60 
for beverages. Dairy 
account for 11.3 per cent of total 
food store 


foods now 


sales, he pointed out, as 
against 8.8 per cent for produce 
which is usually allotted a greater 
Schap- 
super 


share of display space. Mr. 
ker also stated that the 
market should be allowed its normal 
average mark-up of 14 to 16%. 


A do-it-yourself marketing study 
to determine where the best op- 
portunities lie and what the market 
potential is was suggested to the 
by George B. 


Gathering market information is 


group Gundlach. 


relatively simple, he said, now that 
several magazines have made sta- 
tistics available. Mr. Gundlach also 
suggested that a dairy might easily 
survey its own customers by tele- 
phone to get a quick cross-section 
study of their buying habits and 
preferences. 

John Hummel of Producers Milk 
Company, Cleveland, forecast that 
the home delivery of milk, now at 
47 per cent of all milk sales, would 
dip even lower in the near future. 
Mr. Hummel believes, however, 
that home delivery is in for a great 
recovery in the next decade, when 
the factors of increased population, 


the movement to outlying districts 


and a higher standard of living step 
up the demand for more service. 


Speaking on sales, W. C. 
of County Belle Co-op, Pittsburgh, 
described the 90-day 


brought his company 


Larson 


drive that 
5,500 new 
retail customers. 

On the production side, Dr. T. R. 
Freeman of the 
Kentucky 
nance of flavor uniformity in fluid 
dairy products. 

More 
practices were 
Gundlach, 


University of 


discussed the mainte- 


adequate accounting 
urged by G. P. 
who pointed out that 
management’s steering mechanism 
is the factual financial report. To 
direct business intelligently, 
dairy should have 


every 
a daily report 
with a weekly partial reconciliation 
and a positive monthly statement, 
he said. 


C. E. “Doc” Lawrence of the 
Gundlach Research Bureau urged 
more watchful control over selling 
and production costs. He stated that 
every plant needs a minimum of 
27.5% gross profit and 30% 
entirely 


is an 


realistic figure. 





For Stores 





Model F4-15 


NO PLUMBING REQUIRED ... 


Especially designed for the most effec 
tive merchandising in self-service 
Bevco’s F4-15 gives you the 
vreatest cooler capacity in the smallest 
concrete floor locations self-liqui 
dating condensate pan eliminates 
floor space at less cost! Ideal for 
plumbing. Sealed package refrigera- 
tion, forced air assembly, easily re 
placeable with screwdriver and _ pliers, 
eliminates all service calls and costs. 


stores, 


For Schools 





SS. 


HOLDS 570 HALF PINTS... 
Big 10 cubic foot interior capacity 
in only 28” x 48” floor space... 
exclusive with Bevco’s Mo del 
C4-15. Interiors are unobstructed 

gravity type cold wall refrig- 
eration ... no coils or motors... 
easy to clean and meet rigid sani- 
tary inspection. Here is the perfect 
cooler to sell extra outlets, build 
your school volume and increase 
your profits! 


New, Exclusive 
Quality Coolers 


. Better Buy 


BEVCO for... 


Dry and combination coolers 
of highest quality 

Can be sized to customer 
requirements 

Five year warranty on 
noiseless sealed units 
beautifully designed with 


* high gloss baked enamel 


finish (stainless optional) 
Every size and model for any 
outlet 
Salesmaker accessories for 
all models 

WRITE TODAY for Catalog $4-15 


AMERICA’S FINEST, 
MOST COMPLETE LINE 


dhe BEV EO Company, Inc 


3320 S. Broadway « St. 
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“All good sediment tests for 


seven full years 


with RAPID-FLO 


filter disks” 


Mr. CLARK BOWEN, 


Wellsboro, Pennsylvania, 
shown with Korndyke Beets 
Janneck Segie— all-time 
living world’s champion 
milk producer. 


“| run my dairy business the only way it 
should be run—on a business-like basis,” says 
Mr. Bowen. And, like all profit minded dairymen, 
Mr. Bowen knows that it doesn’t pay to take 
risks with his milk filters. 

That’s why he uses engineered Rapid-Flo Milk 
Filters and the Rapid-Flo Check-up—a common 


sense program for improving milk quality and profit. 


Why take chances? Rapid-Flo Filter Disks 
are engineered for clean milk production .. . for 
safe filtration . . . and the extra benefit of the 


Rapid-Flo Check-up at no extra cost. 


If you want to make more money from milk 
—read the important message on the bottom of 
Write No. 53 on Reader Service Card — Page 127 
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your Rapid-Flo Single Faced box. You'll find the 


complete story on how you can improve quality 


and profit with the Rapid-Flo Check-up. 





FILTER PRODUCTS DIVISION 
4949 West 65th Street, Chicago 38, Illinois 


Copyright, 1958, Johnson & Johnson, Chicago 
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RIGHT 


Or 


WRONG 


in 
Labor 


Can You Fire an Employee 
Who Comes into the Plant (1) 
Drunk, and (2) Pulls a Gun on 
Another Worker,—But on “His 
Own Time?” 


What Happened: 


Bill Ferguson had it in for his 
counterpart on the night shift. The 
two had been feuding for months. 
One night, at the local bar, Fergu- 
son hoisted a few more than he 
could handle. He then went down 
to the plant and pulled a gun on 
his “adversary.” Fortunately the 
foreman was on the spot. He 
called the 
Ferguson was escorted out before 


quickly guard and 
any harm could be done. The next 
day Ferguson was fired, but the 
union came to his defense right up 
to arbitration. Its argument was 
that the company had no authority 
over an employee who is not on 
work-time. The company should 
have called in the police and let 
them handle Ferguson, the union 


A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 


reasons. Readers who want the source or citation 
of any case may write to American Milk Review 


and Milk Plant Monthly, 92 Warren St., New 


York, N. Y. 


Relations 


claimed. The company based _ its 


case on several points. 


l. Ferguson brought intoxicants 
into the plant (internally). 


2. A company has the right and 


a Fe 


‘ | f — 
LZ P- ie ——— ~~ 
‘ wees) BSS 
NC ¢ ae 
if Ly AY} 
A | 


the duty to protect its em- 
ployees from potentially dan- 
gerous characters. 

3. Ferguson showed his _ irre- 

sponsibility by carrying a 
gun. 

$, If a man’s off-hour activities 


create tension and_ dishar- 
mony in the plant, manage- 


ment has a right to act. 


Was the Company: 
RIGHT 


What an 
ruled: “Ferguson’s individual free- 


WRONG 


Arbitration Board 
dom to do as he pleases on his own 
time, and his personal liberty do 
not allow him to take matters into 
his own hands to the point of in- 
vading the company property and 
threatening a fellow employee. The 
company has not only the right, 
but the duty to manage its opera- 
tions safely. Ferguson was _ fired 
for cause, and the grievance is 
denied.” 


Can You Fire an Employee if 
She Disobeys an Order on Advice 
of an Union Official? 

What Happened: 


This is a story of a stubborn shop 
steward, and it’s a rare supervisor 
who hasn’t run into a character like 
this one. It happened this way. 
One morning, supervisor Morgan 


(Please Turn to Page 58) 
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AUTOMATIC WATER-SAVER 
de ae oy & 48 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
Operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment the lever is 
released, thereby eliminating all waste of water. 
IDEAL FOR THE FOOD INDUSTRY 

RENEWABLE RUBBER COVER. The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 


When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC.. 16 HUDSON STREET, NEW YORK 13, U. S.A 
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; CEMAC Gives You More For Your Money 


Take speed . . . Only CEMAC fills up to 160 bottles per 
minute—a rate unmatched by any other filler you can buy. 


e Take flexibility . . . You get high-speed filling on all milk 
é products from cream line milk . . . to homogenized . . . to 
n heavy cream. And on bottles of all sizes from half pints to 
half gallons. 


Take dependability . . . The unique patented design and con- 


VER struction features of CEMAC assure high-speed operation 
T: hour after hour, day after day, year after year. 


feast Take economy . . . High production efficiency, simplified 
s the operation and easy maintenance add up to real economy 
ob by with CEMAC. 

— These are the reasons you'll find CEMAC at work in most 
ontvel plants. It will pay you to take a look at the facts and figures 
effort. we have to prove CEMAC gives you more for your money. 
ver is 





for cans - closures - crowns « machinery 


25. A CROWN CORK & SEAL CO. INC. 
1200 Newkirk Street, Baltimore 24, Md. 
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SEALTEST RECEIVING STATION, 
SERVICED BY WALKER 


FARM PICK-UP TRUCK TANKS 





first WALKER tanker put into use 
in 1954... today 5 WALKERS in operation 





“Get the Best — Get Sealtest” is more than a slogan. 
It’s a philosophy, and nowhere is it better expressed 
than in receiving stations like this one at 

McConnell, Illinois. From producer to hauler to 
receiving station to processor to consumer, it’s quality 
first. That’s one big reason why this plant, and 

the haulers who serve it, are Walker users. For Walker 
farm bulk pick-up tanks today, just as in the 

first days of bulk handling in the Midwest, are 


the Standard of the industry. 


The plain fact is that you can’t buy a better farm 
pick-up tank today. No matter how far you shop, no 


matter what you pay, you can’t buy better than Walker. 


Le a | { a = 

| mm Se TE 

WALKER STAINLESS Be ON ee | 
EQUIPMENT CO. INC. a 


New Lisbon, Wisconsin 


For ASSEMBLY-LINE unloading and recirculation cleaning 
such as practiced here, Walker's low height, cleanability, 
and correctly-built rear cabinet are all-important. 


American Milk Review and Milk Plant Monthly 








b> 


leaning 
ability, 
t. 








PROTECTED 
BULK MILK «o. 
SERVICE 
KLECKLER ee 
ANDERSON 


_ Wlomelt it 


A(t Om aK 


A FLICK of the wrist and the manhole is open. This 
streamlined dust cover with patented metallic seal, and 
the insulated manhole cover, are big favorites with haul- 
er and plant worker alike. Note simple O-Ring gasket. 
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TYPICAL SCENE at this McConnell, Illinois receiving sta- 
tion for Sealtest Central Division — Peoria. In all, five 
Walker farm pick-up tanks hau! milk here daily. 








CORRECT WORKING height is a big factor in unloading 
a pick-up tank, and Walker has it. And not only is height 
correct, but all items in the rear cabinet are easily ac- 
cessible, easily cleaned, easily used. 











LABOR RELATIONS 


(Continued From Page 54) 


received a call for temporary help 
from another department. On get- 
ting this call, Morgan went over to 
Sally, one of his employees, and 
told her to report to the other de- 
partment. Sally She 
claimed that, because she was the 


said “no. 


senior employee, someone else 
should be picked to help out in 
the other department. Morgan ex- 
plained that he had no one else 
available at the time. Sally hustled 
over to Scott Housing, her shop 
steward, and protested. The union 
official Sally on the 


grounds that the contract was being 


stood by 


violated. The foreman repeated his 
order, and when Sally, on advice 
still 


of her steward, refused, she 


was fired. 


At the grievance hearing, the 
union argued that management had 
no right to issue an order which 

to the terms of the 
The 


“an 


was contrary 
agreement. main- 
that 


“obeyed” regardless of whether it 


company 


tained order must be 


was a proper order or not.” 


Was the Company: 


RIGHT WRONG [| 
What Arbitrator Joseph M. 
Klamon ruled: “This discharge 


would never have occurred if there 
had been instruction of stewards as 
to what to do when a foreman gives 
an order to an employee. One of 
the most important of manage- 
ment’s inherent rights is the direc- 
tion of the work force. An efficient 
business can never be operated on 
New England 
Discipline is indis- 


the principles of a 
town meeting. 


pensable in managing any business. 
The major part of contact between 
employees and management obvi- 
ously is through instructions given 
to employees by foremen. Unless 
ridiculous or fantastic, such orders 
given by foremen must be executed 
without debate and forthwith. 


The steward in this case should 
have instructed Sally that he agreed 
with her in view of the contract, 
but that 


circumstances 


under no 








should she refuse to comply with 
any work order given to her by 
supervision. The refusal on the part 
of an employee to do as a foreman 
directs can never be condoned, 
even if the foreman is entirely in 
error. The company must operate 
the plant rapidly and efficiently. A 
foreman cannot go about with a 
copy of the contract in his hand, 
although it is not unreasonable to 
expect all foremen to be quite 
familiar with its major provisions. 
Often 


giving orders. Of course, manage- 


management must guess in 
ment guesses at its peril. This is a 
risk it take. Disciplinary 
action is merited for Sally’s refusal 


must 





to follow an order of her foreman. 
However, a penalty of a four-week 
layoff without pay is substituted for 
discharge.” 
a 
ICMI’S SALES TRAINING 
SCHOOL SETS FALL CLASSES 


Class dates for the basic two- 
week Sales Training School of the 
Ice Cream Merchandising Institute 
to be held in Washington, D. C. 
from mid-September until the end 
of the calendar year have been an- 
nounced. The dates are: 
September 15-September 26 
October 6- October 17 
October 20 - October 31 
November 10 - November 21 
The September 15 class will open 
the 12th year of operation for the 
Institute’s Sales Training School. It 
began training ice cream company 
representatives in 1947. Since then, 
2.260 ice cream salesmen and mer- 
chandisers from throughout the 
United States and foreign countries 
have been graduated and number 
among the school’s alumni. 


Confident that good salesmanship 
made possible through the right 
training can make the difference 
between a profitable or a_ losing 
operation, the Institute staff and 
advisory board have been con- 
stantly strengthening the courses. 
The course is carefully balanced to 
give the proper time and interest 


to every dealer segment. 


The field held 


in cooperation with state and re- 


schools will be 
gional associations. The Washing- 
ton courses will be presented in 
the Institute’s new headquarters in 
Suite 106 of the Barr Building. 



















Make Patties the Thrifty Way! 


DOERING PATTY- PRINT MACHINES 


100% 


1375 W 











AUTOMATIC 
LABOR SAVING 
STAINLESS CONSTRUCTION 
LOW COST OPERATION 
@ ACCURATE WEIGHTS 
<j, PATTY-PRINT installation at Mountain States Creamery, Los Angeles, Calif. 
No. 1,200 making 1,200 Ibs. of pats per hour with only two operators. 


DOERING also makes a smaller PATTY-PRINT Machine. 
No. 400 making 400 Ibs. of pats per hour with only one operator. 


Cc. DOERING & SON, 


Loke Street 





SELF-SYNCHRONIZING 
PATTIES CUT THROUGH 
SANITARY 

DURABLE 

DEPENDABLE 





CHICAGO 7, 
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Between the skilled navigator of today and the crude 

calculations of the ancient mariner lie centuries of dedicated 

craftsmanship in the production of precision instruments. True craftsmen 

are masters of both science and art. Let your Dairypak representative demonstrate the many 


benefits available to you through the pride of accomplishment which has made 


Dairypak cartons and services the recognized standard of quality for the milk carton industry. 


PURE-PAK CARTONS ARE MANUFACTURED UNDER 
LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN YOUR PERSONAL MILK CONTAINER 























STATE vs CITY STANDARDS 


ONVICTED of the charge 
of selling milk within the 


Beloit, Kansas area with- 
out a distributor’s permit, and 
fined, an employee of the Valley 
Dairy, Inc. at Red Cloud, in 
Nebraska, appealed. 


This ordinance provided that 
only Grade A pasteurized milk 
rating not less than 90 per cent 
under the Public Health Service 
rating system, should be sold 
within that area except in cases 
of emergency, with the further 
requirement that a fee of $225 
should be paid for a distributor’s 
permit. 


By the statutes of that state 
a distributor must be licensed 
for the sale of this grade but 
there is no statutory provision 
restricting the milk to the rating 
of 90 per cent or better. 

On this appeal it was urged 
against the legality of this con- 
viction that the state statute 
covered the entire field for the 
distribution of dairy products 
with no power in the city to 
impose additional regulations. 
“The ordinance enacted in the 
exercise of the police power,” 
said the court in affirming this 
conviction, “is not necessarily 
inconsistent with a state law on 
the same subject simply because 
the city provides higher stand- 
ards than those provided by the 
statute. 


“The ordinance may not 
ignore the state’s regulatory acts, 
nor deny rights granted by the 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


state, nor grant rights denied 
by the state so as to nullify the 
state law, but we have declared 
many times that a city by ordi- 
nance may extend regulation 
beyond the limits of general state 
statutes dealing with the same 
subject. It may be necessary in 
a congested district such as a 
city to make stricter regulations 
than are made and enforced by 
the statute.” 





City of Beloit v. Lamborn, 321 Pac. 
2d 177, January 25, 1958. 


* 
LABOR DISPUTE 


PON the refusal of the 
owner of a dairy at El 


Dorado, Kansas, to rein- 
state a discharged employee, the 
dairy was surrounded by pickets 
carrying banners — “Teamsters 
Union Local 795 — Wichita.” 


From an order granting a 
permanent injunction against the 
picketing and boycotting of the 
business the union appealed. It 
had been held by the court in 
granting this injunction that the 
dairy was not engaged in inter- 
state commerce, that its business 
did not affect interstate com- 
merce and that the National 
Labor Relations Board had no 
jurisdiction of the controversy. 


On this appeal the union con- 
tended that the dispute was 
exclusively within the jurisdic- 
tion of the NLRB and that the 
courts of the state had no legal 
ground for interference. Of the 
annual purchases of $72,000 


made by the dairy, all but $100 
a month of these purchases were 
made within the state. Further, 
its gross sales within the state 
were $100,000, while even its 
equipment while manufactured 
outside the state, had been pur- 
chased from local dealers. 


In its decision sustaining the 
granting of this injunction and 
holding the case one for state 
court disposal, the court said, 
“All dairy products were pur- 
chased locally, processed locally 
and sold locally. It could not 
be seriously argued that a labor 
dispute between the employer 
and employees would burden or 
disturb the free flow of interstate 
commerce in this case merely 
because in the purchase of capi- 
tal assets from local sources long 
prior to the labor dispute such 
assets were originally manu- 
factured in another state. 


“Should this contention be 
upheld, every business man who 
wears clothes manufactured out- 
side the state, who drives an 
automobile manufactured out- 
side the state or who uses tools 
in his business that are manu- 
factured outside the state would 
be engaged in a business affect- 
ing interstate commerce within 
the meaning of the Labor Man- 
agement Relations Act. If this 
were the law every person doing 
business in Kansas would be so 
engaged.” 





Newell v. Chauffeurs, Teamsters & 
Helpers Local Union, 317 Pac. 2d 
817, Kansas, November 1, 1957. 
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Oakite introduces new conveyor 
"lubricant... now offers dairies 


Chain-Matched 
Lubrication 


Something good has been added to the Oakite family of chain lubricants. 
It’s Oakite LC 106, a maximum-mileage, solid type lubricant especially 
suited for dairies. With this new product, Oakite expands your selection 
full range—enables you to choose a lubricant with the right ‘slip’ necessary 
for avoiding motor burn-outs, bottle chatter, product breakage, chain 
drag. And every Oakite lubricant cleans as it lubricates, insuring lower 
maintenance costs. 


Which chain lubricant is best for you? 


Oakite No. 6: Neutral, soap-type, jelly-like. Used 
in solution with water, pre-mixed or diluted on 
application. Has earned an excellent record in 
dairies. 


Oakite No. 12: Non-soap, medium bodied, liquid 
lubricant featuring good hard water. tolerance. 
Ideal for use where product spillage is acidic. 


Oakite LC 106: The new lubricant formulated for 
use where ‘solid’ type is favored over a pre-mixed 
solution. Slow-dissolving, maximum mileage. Pre- 
vents chatter and build-up of black, greasy, insol- 
uble deposits. Excellent for bottle and case con- 
veyor chains in dairies. 


Oakite Formula 59: Neutral, medium-bodied oil 
type, for outdoor use in cold climate. Mixes with 
water to form stable emulsion. Will not gum or 
cake in sub-freezing temperatures. 


In selecting a dispenser, too, Oakite can help you make the right choice. 
Call your local Oakite man, or write for new folder on chain lubrication, 
No. F 10347. Address Oakite Products, Inc., 30 Rector Street, New 
York 6, N. Y. 
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OAKITE. 


In our 50th year 


Technical Service Representatives in Principal Cities of U. S. and Conade 
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FREE. New illustrated folder 
on conveyor-chain lubrication. 
Write for copy. 


Oakite Chain Lubricator 





Oakite Roller Lubricator 





Oakite Drip Tank 
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Dairy Marketing Cooperatives 
Lead in Volume of Business 


ARM COOPERATIVES have 
F shown a strong and_ steady 
growth over the last three 
decades, according to the Farmer 
Cooperative Service of the United 
States Department of Agriculture. 
Total membership reached a record 
Ged 1956 and 
handled 
climbed to 9.8 billion dollars. 


million farmers in 


net volume of business 


operatives was in the mid-western 
States of Minnesota, Iowa, Mis- 
souri, North Dakota, South Dakota, 
Nebraska and Kansas. In this area 
3,869 co-ops with a total member- 


ship of approximately 2.3 million 


CLOVER 


cooperatives is clearly shown in 
the statistics. In the fiscal year 
1926, the number of memberships 
was 2.7 million. 
1956—the 


complete 


In the fiscal year 
latest year for which 
figures are available 
number of memberships exceeded 
7.7 million, or almost 3 times as 
many. The fiscal year 1956 figure 
was an increase of 1.7 per cent ove 
fiscal year 1955. Many farmers are, 
of course, members of more than 
one cooperative. 


Average membership for each 


cooperative was 250 in fiscal yea 






















rr; 996 Isc ar 1956 i | 
A major cooperative activity was z | Re soo By — goes 1956 it was O 
in the field of marketing farm = C V) 783, or more than 3 times as many. 
products. Of the net volume of ‘. \ rT These figures attain greater sig- Eut 
° : } \ : “ 
business handled by cooperatives, w nificance when contrasted with de- , 
‘7 per cent was in the field of is creases in total number of farmers aske 
marketing. The dairy industry set ai within approximately the same Che 
the pace in this phase of coopera- Speak —_ Johnson! You period. In 1925, the number of a 
tive operation. With a net volume ace gh ike oo ed _— farmers was almost 6.4 million; by look 
of 2.5 billion dollars worth of dairy = eo 1954 it had fallen to little more 
products sold, milk held  undis- people did a net volume of business than 4.7 million. As the number 
puted first place. Grain, including that came close to 2.5 billion dol- of farmers has decreased. those 
soybeans and soybean products, re- lars. Minnesota led in number of who remain on the farm are relv- 
mained in second place with a net cooperatives with 1,288 and _ in ing increasingly on their own co- 
volume of almost 1.6 billion dollars. memberships with 578,880. operatives to market their products 
The heaviest concentration of co- The story of the growth of farm and purchase their farm supplies. 
Ss 
sage 
“ 
sell 
“e 
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THAT’S RIGHT, MUCKLE VENTS are k 
perfect for general ventilation of workrooms or direct hook-up to #4 
Can Washers, Bottle Washers, Pasteurizers, Can Steamers, or wherever “C 
foul air is a problem. Easily mounted on roofs or sidewalls of existing plants or tes 
new buildings. Write for complete details. 
MANUFACTURING CO, OWATONNA 12, MINNESOTA 
MFGS. OF } BOTTLE CABINETS ® POWER ROOF VENTILATORS © MANY OTHER SPECIALTIES FOR DAIRY INDUSTRY 
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The chocolate milk that 


left him speechless! 


A story based on a true case history of a 


Kraft Chocolate Flavored Powder customer. 


ne hot day, Charley, Kraft Chocolate Flavored 
Powder salesman, made a cold call on Rhett 
Eubett*, manager of an Alabama dairy. 

“How’s your chocolate milk business, Mr. Eubett?’’ 
asked Charley, subtly turning the conversation to Kraft 
Chocolate Flavored Powder. 

“Why?” said Rhett. (Just the opening Charley was 
looking for.) 





So he launched into his patented, never-fail sales mes- 
sage—but before he got started, Rhett stopped him. 

“Charley,” said Rhett, ‘‘there’s only one way you can 
sell me your chocolate flavored powder.” 

“How’s that?” asked Charley. 

“Come back tomorrow about three o’clock with a 
sample.” 








When Charley arrived next day, Rhett handed him 
an empty bottle marked #4 and sent him off with a 
production man to make some chocolate milk. 

A short while later, Charley was back. “Break out 
two glasses, Mr. Eubett,”” he said. He was prepared 
again to deliver his patented, never-fail sales message. 

Rhett stopped him again. He placed the bottle marked 
#4 on his desk next to three others marked #1, #2 and #3. 
“Charley,” he said, “‘I need your chocolate milk for a 
test I’m conducting. I’ll phone you the results tomorrow.” 


Kraft 


500 PESHTIGO CT., CHICAGO 90, ILLINOIS - 
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Charley didn’t exactly wait by the phone next day, 
but it rang only once before he answered. It was Rhett. 

“Congratulations, Charley,” said Rhett, “‘that choco- 
late milk you made yesterday won our ‘blind clinic.’ It 
was voted best by a group of our employees who sam- 
pled several brands.” 

“Of course,” said Charley, “and the best flavoring 
isn’t all you get from Kraft, you also—”’ 

“Could you come and take my order right now?” 
Rhett asked. 

So Charley sold Kraft’s Chocolate Flavored Powder 
to Rhett Eubett. And he’s been doing it ever since, even 
though Rhett runs a new “blind clinic” every year. 
(Kraft Powder wins every time. Tied once, it was still 
chosen because it’s far more economical than the product 
which tied it.) 











$ 


Rhett’s happy. So are his customers. (The dairy’s 
chocolate milk sales are more than 10% of white, far 
better than the national average of under 3%.) 

Charley’s happy, too. But he still wants to deliver his 
patented never-fail sales message. 

It’s simply this: besides a flavoring of superior quality, 
Kraft offers dairy men technical assistance with choco- 
late milk or drink production and proven merchandising 
ideas that increase sales. 

And Kraft salesmen don’t just say it. They prove it. 
Let one prove it to you soon. Call your nearest Kraft 
branch or division today. 


*Actual names on request. 


Foods 


DIVISION OFFICES: NEW YORK 


* GARLAND, TEXAS + CHICAGO + SAN FRANCISCO 
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When it Comes to Selecting a Truck 


WHAT DO YOU KNOW? 


By HENRY JENNINGS 


This quiz is directed at the boss, the comptroller, the guy who 
buys trucks. He has a more direct influence on maintenance than all 
the competent mechanics in the world. 


Now, let’s see what he knows about his job. Just what is he buy- 
ing? See answers on page 66. 


We will start with the easy ones. 
GLASS 


How much does a case of 12 quarts of milk weigh? 


How much does a case of 12 quarts of heavy cream 
weigh? 


How much does a case of 20 half-pints of heavy cream 
weigh? 


How much does a case of 20 pints of medium cream 
weigh? 


How much does a case of 12 quarts of light cream weigh? 


How much does a case of 20 half-pints of light cream 
weigh? 


How much does a case of 12 quarts of skim milk weigh? 

How much does a case of 30 half-pints of milk weigh? 

If You Are Going to Deliver This in Paper With Wire Cases 
PAPER 

How much does a case of 16 quarts of milk weigh? 

How much does a case of 20 quarts of milk weigh? 

How much does a case of 25 pints of milk weigh? 


How much does a case of 50 ten-ounce containers 

weigh? 

How much does a case of 40 ten-ounce containers 

weigh? 

How much does a case of 50 half-pints weigh? 

How much does a case of 40 half-pints weigh? 

How much does a case of 50 ten-ounce containers of 

cream weigh? 

How much does a case of 12 quarts of extra light cream 

weigh? 

How much does a case of nine half-gallons of milk 

weigh? 

What happened to that pretty little truck that weighed 3,500 
pounds and carried a payload of 1,500 pounds? Don’t look on the 
answer page for this. That truck has gone forever. 

19. What do you think a good, heavy route truck with load 
weighs right now? 
For Correct Answers Turn to Page 66 
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THERE’S 
LONGER LIFE 
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SAPULPA, OKLAHOMA 


Over 40 Years Serving the Dairy Industry 
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| ANSWERS— 
to Truck Talk Quiz on Page 64 TEN 
| 1. 51 Ibs. When very wet, 53 pounds. | 
| 2. 50 Ibs. When very wet, 52 pounds. | 
| 3. 27 lbs. When very wet, 29 pounds. 
| 4. 52 lbs. When wet 54 pounds. | 
| 5. 51 Ibs. When wet, 53 pounds. 
| 6. 28 Ibs. When very wet, 30 pounds. 
7. 52 lbs. When very wet, 54 pounds. 
i 8. 40 lbs. When very wet, 42 pounds. 
| 9. 44 pounds. 
) 10. 53 pounds. 


11. 37 pounds. 
12. 47 pounds. 
13. 37 pounds. 
14. 36 pounds. 


FAR OUTLASTS ‘I | 15. 28 pounds, 
= | , pounds. 
ORDINARY = | & 2 oe. 
. wb 3 Ibs. dri igh 
GENERAL PURPOSE - eae a sed canis ons coe 
BRUSHES... 





a truck can pick up 200 pounds of 
mud and slush in foul weather. 





Things to Come 
Next month we will be back with an- 
other article on truck selection. It will deal 
with the wholesale truck. Meanwhile, here 
are some of the questions to consider: 
Are you still trying to use that same 
size engine? 


AND OXCco 


SW fhcons 


OUTCLEANS THEM ALL! 


= eS seer 





Are you still trying to use the same 

size tires? 
Are you still trying to use the same 

capacity truck? 








You'll save many dollars and have all your 


equipment sparkling clean with less time and 
work! The Oxco Super Gong will far outlast 
ordinary general purpose brushes. . . cutting 


BORDEN FIRST QUARTER SALES 
DOWN FROM ‘57 RECORD HIGH 


Borden Company results for the first 1958 



























replacement to the absolute minimum. 


Crimped DuPont TYNEX Nylon bristles are 
tough, flexible . . . give real scrubbing action, 
stand up under daily use. Solid lightweight 
block lasts longer because it’s waterproof, 
takes knocks, bangs and falls in stride, resists 
cracking or splitting. 


SPARKLING CLEAN 
EQUIPMENT WITH 
LESS TIME AND WORK! 


Does a thorough cleaning job 
on vats, milk cans, separators, 
coolers, conveyor belts, pipes, 
pans. The molded, non-slip 
handle gives a firm and non- 
tiring grip. 


quarter declined from the all-time highs established 
in the corresponding 1957 quarter, Harold W. Com- 
fort, president, reported. 

The announcement followed a meeting of the 
Board of Directors which declared an interim divi- 
dend of 60 cents per share, the same as in the 
1957 first quarter and the Company’s 193rd_con- 
secutive dividend. 

First quarter 1958 sales were $218,975,212 
down 1.2 per cent from the $221,701,044 for the 
1957 first quarter. Earnings were $4,213,057, down 
9.2 per cent from the $4,640,986 of the 1957 corre- 


sponding period. Earnings per share for the first 





Try Super Gong in your plant 
— your Dairy Supply or Hard- 
ware Jobber will be happy to 
show you the advantages - . 
and economies of this ond quarter were 87 cents in 1958 compared with 
other quality Oxco dairy 


95 cents f 957 after adjustment for ; r cent 
Suiban” Mak Ghe tome I5 cents for 1957 after adjustment for a 4 per cen 





> 


stock dividend on January 3, 1958. 


Mr. Comfort, at the company’s annual meeting 


of stockholders, noting that first quarter figures are 





not indicative of a trend, stated that unusually severe 


OX FIBRE BRUSH COMPANY, INC. 


eaeounicn Loleblahed /§§$ maaviano 


weather had affected the milk and ice cream busi- 















ness. 
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THE MOST FABULOUS MILK VENDER EVER TO HIT THE MARKET ! 





CAPACITY ? 650 cups at a single loading. 
325 of milk and 325 of dairy-type fruit drink. 
Dual stack permits vending of two size cups 
at once. Complete portion control from five- 
ten ounces. NO OTHER MILK VENDER HAS 
EVEN HALF THE CAPACITY OF THIS MA- 
CHINE. 


PROFITS ? Utilizes lowest cost-bulk milk 
in dispenser cans. Vend the size drink you 
want to make the profit you need. Fruit drink 
costs approx. .01'’ per serving giving highest 
profit in vending industry. 







NEW-ENTIRELY NEW! 


The revolutionary new CUP-O-MATIC Model 8 has the experience of the oldest ex- 
clusive manufacturer of bulk milk venders behind it. More CUP-O-MATICS are in 


TEN YEARS IN THE MAKING, THIS AMAZING NEW CUP-O-MATIC MODEL 8 HAS EVERYTHING 


FLAVORS ? Five selections. Three of milk 
plus two fruit drinks. Uses cans of white 
homogenized milk only. Full flavor selection 


to the last drop — no racks running empty. 
A complete flavor selection found in no other 
machine. 


COSTS? One Cup-O-Matic has more than 
three times the capacity of a carton vender. 
Greater flavor selection with much higher 
profit per drink and no running out of flavors. 
Cost per unit of capacity is 1/3 less than 
package venders. 


use than all other bulk venders combined. This is your guarantee of reliability. Write, 
wire or call. Watch your milk vending make more” CENTS”. 


VOLUME? Milk in cups always outsells 
package milk. With ultra-high profit dairy 


fruit drinks and new tremendous capacity’ 


and flavor selection you will sell many more 


drinks and make more on each one. 


SERVICING ? High capacity means 
fewer service calls. Loaded and also cleaned 
in less than half the time for the simplest 
package venders. Uses standard dispenser 
cans and tubes available everywhere. One 
man can handle twice the number of machines 
in less time . . . cuts labor costs to the bone. 


CUP-O-MATIC BY 


25 SO. BEDFORD STREET 
NAtional 2-8407 


PHONE 


MANCHESTER, N. H. 








Propose Federal Marketing 
Order For Connecticut 


ROPOSALS to place the mar- 
p keting of milk in the State 
of Connecticut under Federal 
regulation were advanced at a 
public hearing conducted by the 
USDA at Hartford, 


June 24. 


Connecticut on 


milk indus- 
try has been operating under State 
control. 


For many years the 


Changing rural and urban 
conditions have created a new situ- 
ation which diminished the effec- 
tiveness of State control. Concern 
over these new conditions caused 
a request to be made for Federal 
intercession in the form of a milk 


marketing order. 


A prime source of the problem 
is the growth of population in Con- 
necticut and surrounding areas. 
The State has become more densely 
populated and has become 
of the 


stretches 


a part 
budding that 
Boston, Massachu- 
. &:. 


term used to describe 


Interurbia 
from 
setts to Washington, Inter- 
urbia is the 
super metropolitan communities 
that are 


developing as the per- 


imeters of urban centers expand 
until they overlap each other and 
become one continuous area. The 
fact that one of the proposals for 
Connecticut advocates its incor- 
into the marketing area 


regulated by Federal Order 27 gov- 


poration 


Milk 


1958 issue of the 


Review. 


American 


A number of solutions have been 


advanced. The Brock-Hall Milk 
Producers’ Association, the Con- 
necticut Milk Producers Associa- 
tion, the Connecticut Wholesale 


Milk Producers’ 
Litchfield 
tee, all of Connecticut, have 
posed regulation of the State under 


Council and the 


County Dairy Commit- 


pro- 
a separate order. Consideration for 
inclusion in the area was asked for 


Westerly, Rhode Island. 


Part of New York Market? 

The Dairymen’s League Cooper- 
New York 
Metropolitan Coop- 


ative Association, Inc., 
City, and the 
erative Milk Producers Bargaining 
Agency, Inc., Syracuse, have pro- 
posed that the State of Connecticut 
be added to the New York-New 


Jersey marketing area. 


An alternative proposal of these 
organizations is that the handling 
of milk in the State of Connecticut, 
Berkshire 


Massachusetts, and Putnam, 


together with County, 
Dutch- 
New 


sep- 


ess; and Columbia Counties, 
York, be 


marketing order. 


regulated under a 


arate 


The Mutual Federation of Inde- 
pendent Cooperatives, Inc., Syra- 


cuse, the Chatham Milk Producers 


propose the addition of Connecti 
cut to the New York-New 
marketing area. 


Jersey 


The 
proposed order is patterned in gen- 
eral after the Springfield and Wor- 
cester orders in Massachusetts. The 


Connecticut cooperatives’ 


proposed order provides that: 


Milk shall be classified and paid 
for according to the use made of 
it. Class I would be fluid or bot- 
tling milk, favored and skim milk, 
cultured milk and buttermilk. Class 


Il would be milk disposed of as 


fluid cream or used in manufac- 
tured dairy products such as _ ice 
cream, butter, cheese and pow- 


dered milk. 


The Class I price would be the 
of the New 
York-New Jersey prices with some 


average Boston and 


adjustments. 


The Class II price would be the 
Boston Class II price with seasonal 


additions. 


Transportation differentials 
which 


milk 


far-away 


would be established under 


producers are paid less for 
delivered to plants at 


points than at central locations. 


A marketwide 
In this, 
due producers from all handlers 
for all milk 
combined and then paid out to pro- 


“blend” 


pool would be 
operated. all the payments 


classes of would be 


ducers at a price pe 


hundredweight. 


Compensatory payments would 


be required on milk used as Class 





§ 


— A 


_ _m&® «2 se P= 


erning metropolitan New York is 
of the 
This idea was 


Chatham. New I that comes from sources not fully 
Dairy Com- 


Connecticut, also 


BUILT’ 


Cooperative of 
York, and the 
Danbury, 


“VIKING. 


an indication of the reality 


Interurban concept. Rider regulated by the proposed market 


covered in detail in the January pany, ing order. 


















‘ 
deliver better products at less cost! 
© Compare this superbly engineered, soundly constructed refrigerated body with 
any other wholesale milk delivery unit on the market. Built by experienced 
craftsmen — descendants of the Vikings — it offers a wealth of custom features 
at standard model prices. In case of damage, Stoughton provides 24-hour in-stock 
service on replacement body panels, doors, fenders, corners, rub-rails, etc., — all 
ready for installation ~ your own men. 
STOUGHTON 
Bod en BODY COMPANY wiscousen 
4 
Ce a. seer 
Ma 
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‘| Milk Case’s Light Weight, Rugged Construction 


ee | RESISTS 


‘| @g Ib. TEST 
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‘i PROVES GREATER BOTTLE PROTECTION 

AND...YOU’LL LIKE THE COST 

ild 

ass The construction of Peerless’ C-400 Milk Case was tested by loading 
ily it with 4,375 pounds of palletized coiled wire. The case held with no 





signs of stress or failure in any part. 
Peerless Milk Cases have inside reinforced corners for added 
strength. Wires are resistance welded at all points of contact. 


Dairy name embossed vertically in each corner post. Reads easily 
for immediate identification. Aids separating from other crates. Space 
can accommodate 18 letters and spaces. Name plates optional if 
desired. Designed for slip-proof bottom stacking. Finished in Anozinc 
Electroplate. Inside dimensions 12 x 12%” x 10%4” deep. Holds 
16 quarts or 9 one-half gallons. 








Write for further information. 


berless \ Ak Cased 


PEERLESS WIRE GOODS COMPANY, INC. - 2727 FERRY STREET - LAFAYETTE, INDIANA 
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Acts of Heroism Win Medals 
For Five Route-Salesmen 


IVE MILKMEN 


named recipients of medals 


have been 


for acts of heroism and out- 
standing public service, according 
to the Milk Industry Foundation. 
Two of the winners are from 
Dallas, Texas, two from Indiana, 
and one from Washington, D. C. 


his truck was stopped in a traffic 
jam during a heavy rain, Earle saw 
an automobile with two women 
occupants being submerged by 
Hood waters in an underpass. Earle 
broke through a crowd of onlookers, 
swam alone to the vehicle and 
brought the two women to safety, 
one at a time. Shortly afterwards, 


that city. 
while making his milk deliveries 
Bradshaw 


Hearing an_ explosion 
investigated and found 
two youngsters with their clothes 
aflame. They had been set ablaze 
gasoline on a 


when they threw 


small fire. Bradshaw grabbed a 
rug from a nearby porch and, catch- 
smothered his 


Then 
took off his own jacket and put 


ing the first lad, 
burning clothes. Bradshaw 
out the burning clothes on the 
second boy. Both boys lived despite 
severe burns. 


The second silver medal winner 
is route salesman Harry Zimmer- 





Named after the famed French 
scientist, Louis Pasteur, the medals 
have been awarded by the Founda- 
tion each year since 1937 to milk 
company employees who have dis- 
tinguished themselves through acts 
of courage or outstanding humani- 
tarian service. Presentations of the 
medals are being made locally in — 
the home towns of the recipients. 

The top award for 1958—the 
gold medal—was won _ by 
salesman C. A. Earle of Foremost 
Dairies, Inc., Dallas, Texas. When 


the car was completely covered by 
the rushing water. 
adjudged a dangerous one because 
drainage sewers at the bottom of 
the viaduct were creating a suction two small children in it 
that might have drowned all three. 


Silver Medal Awards 


route 
ployed by the Borden Co. were 
named for silver 
route One of the silver medal winners 
was Jack Bradshaw, of Valparaiso, 


Indiana, a former police officer in 


man of the Borden Co. branch at 
While making his 


morning milk deliveries Zimmer- 


The feat was Dallas, Texas. 
man noticed a driverless car with 
rolling 
down the street toward an embank- 
ment. Chasing the runaway Car 
for a block, Zimmerman managed 
salesmen em- to stop it and save the children 


from injury or possible death. 


medal awards. 


Two other milk salesmen are 


bronze medal winners: 


(Please Turn to Page 92) 





SIPCO DUNKING 
_ ELIMINATE 
FIRE HAZARDS 
FROM 
CIGARS 
CIGARETTES 
MATCHES 


Irwale), b> 
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Thousands of BUSINESSES, IN- 
STITUTIONS and INDUSTRIES 
use SIPCO DUNKING STA- 
MODEL 1JWS. TIONS as a VITAL AID to FIRE- 
SAFETY ond SANITARY HOUSEKEEPING 
PROGRAMS 
~ Heavy duty CAST ALUMINUM CANISTERS 
guaranteed three years against breakage 
Over 20 different models. Standard and 
Jumbo sizes. Wall models, Floor models, 
permanent mounting models. Black crin- 
kle or bright polished finishes With or 
without message signs and decals. Spe- 
cial colors and special signs or decals on 
order 
SIPCO DUNKING STATIONS are designed 
to be partly filled with water Drop the 
“Smoke” in the large top hole and IT’S 
OuT FOR GOOD. NO SMOULDERING—NO ODORS—NO 
UNSANITARY CONDITIONS Lift off the canister or lift 
out an inner-liner—DUMP IT and the cleaning job is done 
MODEL 4J. Designed for permanent mounting on walls, 
posts, columns, etc. in public areas. Eliminates pilfering 
problem. JUMBO size canister furnished with light-weight, 
rugged glass-fiber inner-liner. Flip back the lid—Lift out 
the inner-liner and dump it Inner-liner fits all JUMBO size 
SIPCO canisters and is available separately. 
MODEL 1JWS. JUMBO size DELUXE floor model less mes- 
sage sign ond decal. Ideally suited to modernistic or con- 
servotive surroundings. 38'' high. Heavy weighted base. 
Also available with attractive, eye-catching message sign 
and/or decal (MODEL 1JD) 


MODEL 4J, 














WRITE FOR ILLUSTRATED FOLDERS 


7 WDD 7 noustein PF wavicrs Lb. 


DEPT. MP @ 920 N GARFIELD AVE * PEORIA, ILLINOIS 
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WISE OPERATORS 
ROTATE CULTURES 





“HANSEN’S” 


RI-VAC 


MIXED STRAIN 


MULTIPLE-TYPE 
CULTURES 


Mixed Strains Assure 
Vigor and Finest 
Flavor Development 





The wide variety of totally unrelated multiple-type Dri-Vac 
Cultures assures you of day-in and day-out successful culture 
propagation. Dri-Vac Cultures enable you to establish a num- 
ber of different lactic combinations that may be used on an 
alternate basis to avoid culture failures. Dri-Vac Lactic Cul- 
ture is ready to go on the first propagation. Simplifies starter 
making ... excellent keeping quality for reserve use. Write 
for details now. 


CHR. HANSEN’S LABORATORY, INC. 


MILWAUKEE 14, WIS. 


9015 W. MAPLE STREET 
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OWNED & OPERATED 
ROBERT C. LONG 
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“| “KAREKOOL Is My First Choice!” 


“After inspecting many truck tanks, I decided to buy a 
Kari-Kool because, in my opinion, it was the truck tank 
with the best workmanship and design. 













Since using my Kari-Kool truck tank, I have found not 
only this to be true, but found many other outstanding 





RS features such as: iz a 
eee: AATEC: 88 vee 
1. The over-all height and perfect balance for ease of a 
ES handling on the road. = 
You Get All These “Wanted Features 
















2. The sanitary design of all three back compartments 


with large radius corners and off-the-floor mounting e All 3 compartments are stainless steel, inside and 


of all equipment for ease of cleaning. out — with large radius corners and pitched floors 
; : for easy cleaning, fast draining. All equipment is 
3. Dust proof compartment doors with one piece gaskets mounted off the floor. 
that you can snap on and off. @ Non-sagging stainless steel doors. 
4. The ease with which you can climb up and down @ Doors are sealed weather-tight with one-piece 
the ladder snap-on removable rubber gaskets. 


@ Heavy-duty, chrome-plated, solid brass, refriger- 


5. Built to ride the roughest roads. ator type door hardware. 
Kari-Kool is my first choice and I’d advise any hauler © Stainless steel sample box in separate compart- 
to see Kari-Kool before buying his truck tank. ment. Sample box is not exposed to heat and dust 


when loading and unloading milk. 


(signed) Lif i‘ @ Kari-Kool meets all 3A standards. 
Ke LZ, 


— 


y 
Be sure to look at Kari-Kool before you buy 


Dri-Vac 
~~ Built and backed by the world’s largest manufacturer 
| - of milk coolers for the dairy farm. 
ic u 
tarter 
"write © DARI-KOOL BULK MILK COOLERS © DARI-KOOL CAN COOLERS 





FOR COMPLETE INFORMATION WRITE DEPT. 101, DAIRY EQUIPMENT COMPANY, Madison, Wisconsin 


* HOARD’S DAIRYMAN * MILK DEALER * AMERICAN MILK REVIEW 
* SOUTHERN DAIRY PRODUCTS JOURNAL * DAIRY PLANT FIELDMAN 
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Continuing Public Relations 
Program Wins Plaudits 


HE PUBLIC relations pro- 

gram of the New Jersey Milk 

Industry Association has been 
singled out for special attention by 
the Public Relations News, a lead- 
ing trade weekly, for the job it has 
done to create a favorable climate 
of opinion for the industry. 


The New Jersey Milk Industry 
Association swept away ignorance 
with solid facts. 

Public Relations News points out 
a dramatic illustration of how a 
thorough, plodding, year-after-year 
program finally paid off in public 
understanding generally and, spe- 
cifically, by the acceptance of the 
higher milk prices occasioned last 
summer by the extension of Fed- 
eral Order 27 into the 13 northern 
counties of New Jersey. 

This was in sharp contrast to 
the events in Syracuse, New York, 


which also came under the Federal 
Order 27 at the same time. There, 
when the price went up for exactly 
the same reason that it did in New 
Jersey, the people engaged in a 
milk boycott and milk prices were 
the subject of heated editorials in 
newspapers and loud criticisms on 
television and radio. The dairy in- 
dustry in Syracuse had no organized 
public information program, such 
as New Jersey’s. 


Inform Before Crisis 

This was a problem recognized 
immediately by the founders of the 
New Jersey organization back in 
1949: how to get as much informa- 
tion out to the public before the 
crisis arose so that when they did 
come, the people would be able to 
arrive at a sensible conclusion 


based on as many facts as were 


available, holding nothing back. 
With such a program in effect, it 
is no surprise that there were no 
disruptions, no disturbances, when 
the price of milk went up in New 
Jersey last summer. The dealers 
also had the good public relations 
sense to raise prices gradually, even 
though they were entitled to get 
it all at once. 


Working head of the New Jersey 
Milk Industry Association is Dan 
Wettlin, Jr., executive vice-presi- 
dent, with it since its inception. 
He has the willingness, wit and 
energy to buttonhole as many key, 
opinion-forming people as possible 
so that they receive a “straight from 
the horse’s mouth” account of the 
milk industry in New Jersey. 


With the backing of the indus- 
try, a small staff and a $30,000 
annual budget, he has been able 
to carry out the general aim of the 
association to dispel ignorance 
about the business among lay peo- 
ple and to raise the stature of the 
milk business in the eyes of the 


public. 















WILSON STEEL AND WIRE COMPANY 













ee Drew Parisian 
tid ~~ 


WILSON 


DRAWS JUST ONE THING 


- 


Manufacturers of Wire—Nails— Rivets 


MAIN OFFICE AND MILL e 4840 S. Western Ave. « Chicago3Q, Illinois ¢« LA3-1221 


SAN FRANCISCO 
420 Market Street 
Yukon 2-2665 
WASHINGTON, D.C. 


2251 N.InterstateAvenue 1621 L. Street, N.W. 
National 8-7824 


BOSTON 
NEW YORK 25 Huntington Avenue 
360 South Broadway Commonwealth 6-3430 
(Yonkers) 


Greenleaf 6-1780 PORTLAND, OREGON (12) 


Atlantic 8-5941 


CINCINNATI 
5300 Vine Street 
Woodburn 1-1177 

PHILADELPHIA, PA. 


4421 Belgrade Street 
Cumberland 9-8200 


DETROIT 


614 Stephenson Bldg 
Trinity 2-1068 
ST. LOUIS, MISSOURI 


4007 Clayton Avenue 
Jefferson 3-2020 


Street Scenes 


That’s right. Wilson draws wire—high quality stitching 
wire. We call it Wilstitch. It’s the finest wire you can 
put into your Excello machines. Wilstitch is available 
in 5, 10 and 25 lb. cores and in 8” catchweight coils. 


Choice of galvanized, tinned and liquor finishes. 


Try a core of Wilstitch at our expense. Send for 
sample core today. You’ll find out why Wilson is called 


THE MILL THAT QUALITY AND SERVICE BUILT 


CHICAGO 


4840 South Western 
Avenue 
Lafayette 3-1221 
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ae the new Sparta Brush 
’ with the Split Personality 
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Now—on the same brush—2 scrubbing surfaces 
one angle for open floor areas — another for Sf 
cleaning underneath equipment. . .. . 








No brackets 


- no gadgets 





It’s so simple . . . why didn’t someone think of . . . no adjustments 
it before? This new Sparta “Hi-Lo”, with two to make. In regular 
g liberally bristled scrubbing surfaces, is the sweeping position it's an 
ue easiest and simplest way of thoroughly r open floor scrubber . . . lower 
e scrubbing underneath equipment .. . iw” the handle parallel to floor and the 
:. and open floor areas, too. J brush rides on its other scrubbing 
surface . . . perfect for scrubbing under- 
y neath pasteurizers, cheese vats, etc. 
PATENT APPLIED FOR G 
. . J 
d 
T 


order #38 “Hi-Lo” Scrub from your Dairy Supply Jobber 


Put the “Hi-Lo” to work in your plant... put it to DBD 
work under bulk tanks in farm milk houses. too. a\ 
Stiff Bassine Bristles are embedded to stay in genuine ra 


Maple Block. 








The Nation's fastest growing brand name in brushes 





Sparta Brush Co.,Inc. Sparta, Wis. 
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By R. F. HOLLAND and J. C. WHITE 





If low-lactose milk is not avail- 
ICE CREAM. able, the following formula may be 


used: 


— Formulas for Diabetic 


5 |b. 22 per cent cream 
5 |b. 4 per cent milk 


3 
) 
5 |b. whole egg 
5 
5 


— Importance of Aging 035 Ib, gelatin 


oz. saccharin 
Proceed as with the first formula, 
QUESTION—We would appre- = are, therefore quoting a variety 


adding 4 lb. glycerin at the time 


ciate you mailing us a formula of formulas which will cover most of freezing. 
for diabetic ice cream. situations. ; = 
Ie f. For flavoring diabetic ice cream, 
Pa. Turnbow, Tracy, and Raffetto in 


2 Bis ‘ materials low in carbohydrates 
ANSWER-—The production _ of their book, The Ice Cream Indus- 


should be used. Pistachio, lemon, 





diabetic and dietetic ice creams is try, give the following formulas: lime, orange, mint, and vanilla ex- 
increasing steadily in the United 37.5 lb. 40 per cent cream tracts have been found satisfactory. 
States. They are proving of value 36 |b. skim milk The use of fruits and chocolate 
not only to people who must re- 30.5 Ib. low-lactose milk without added sugar is not entirely 
strict sugar intake but also to 1.5 lb. whole egg satisfactory. However, pineapple, 
people on reducing diets and low 0.5 Ib. gelatin peaches, wail apricots, when well 
salt diets. 0.5 oz. saccharin ripened, can be used with limited 
Production of these ice cream Mix the egg gelatin, and sac- success. When chocolate ice cream 
products has been forbidden under charin with the cold milk products. ss made. reduce the cocoa to % Ib. 
the laws of many states, but these Pasteurize, homogenize, and cool. per 5 gal. of mix. Heat the cocoa 
are being liberalized rapidly. Be- Add 4 lb. glycerin to the above a ; ne 
as in a portion of the mix to 175°- 
fore adopting any formula, it would batch. The total calories per pint 180°F. for 15 min 
be well to check with your regula- of ice cream (270 grams) will be 
tory officials. Certain chemical ad- 528. The caloric value and the The Crest Foods Company of 
ditives that are legal in one state presence of saccharin should be de- Ashton, Illinois has published a bul- 
may be forbidden in another. We clared on the label of the package. letin, entitled Crest Diabetic Ice 


















NUMBERED BLENDS HELP END ‘PHAGE’ 


Bacteriophage and other problems in the pro- 
duction of buttermilk, cheddar 
cheese and cottage cheese are 


TS 
TANK TRANSPOR 
ae PICK-UP UNITS 





STAINLESS ST 
COMPLETE F 











Large Stock of © eliminated by the regular rotation 
New and Used Units of numbered blends of culture. 
BRODIX BOTH SHORT AND 


T d pl hel t 
Souns The Flacet LONG TERM LEASES a provea plans help preven 


: slow starters,” eliminate lost 
Our newly equipped shop fea- 








In LIQUID tures complete modern facilities batches, aa time and speed 
T . for expert service and conversions. production. Write for details. 
ransportation Write NOW for further information or 





Equipment to request free consultation on your 


tank transport problems. 


AAA THE DAIRY LABORATORIES | 
T KR E & e 0 D 1X C or p. |_ASSOCIATES < 2300 Locust Street, Philadelphia 3, Pa. 


U.S. Highway 22, Box 6 Dunellen, N 
Tel.: Dunellen 2-9300 
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ONE MOMENT 
OF SOUND JUDGEMENT... 








BRINGS A LIFETIME OF MODERN SERVICE 








other HEIL products for the Dairy Industry 





Milk Storage and 
Cooling Tanks 


1,000 to 12,000-GALLON CAPACITIES HEII Ai 
A stainless steel storage tank will last a THE CoO. 


. ° P P Dept. 322. 3000 W. Montana Street, Milwaukee 1, Wisconsin 
lifetime. This fact alone dictates a sound Factories: Milwaukee, Wis. * Hillside, N.J. * Lancaster, Pa. 


decision when you buy. The traditional | 


leadership of Heil tanks assures you of arg 
| 
| 
| 
| 


FRIGID-LITE* Plastic 
Farm Bulk Pick-up Trucks 


Stainless Steel 
Trailerized Transport Tonks 





functional styling and design that will stay 
modern and dependable for years Stainless Steel Farm FRIGID-LITE* 
Trailerized Transport Tanks 


. : Bulk Pick-up Trucks 
and years. You can trust Heil quality. see 
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Cream and Ice Milk. In this bulletin produce products of excellent body, QUESTION—We are enlarging 



































they give formulas for several types texture, and palatability; however, our small ice cream operation 
of dietetic ice creams, together the A and B series present a better and will no longer be able to 
with other useful information. Sev- _ nutritional picture for the diabetic conveniently age the mix after 
eral of their formulas are given in and should be followed if at all it is made. How important is 
Tables A, B and C. possible. aging in the quality of the fin- 
Formulas C-1 and C-2 have been Undoubtedly a copy of this bul- ished ice cream? B. F. 
included because some states do not letin can be obtained from the ANSWER-—Until the last few 
approve one or all of the sugar sub- Crest Company and we recommend years, it was an essential part of 
stitutes. Each of the formulas will that you secure it. the ice cream making process to 
age the mix from 4 to 24 hours 
Table A before freezing. The mix was cooled 
DIETETIC ICE CREAM FORMULAS, HEXAHYDRIC ALCOHOL TYPE to 35°F. to 40°F. either in cans 
A-l A-2 A-3 A-4 in a cold storage room or in refrig 
Fat 12% 10% 8% 6% erated cold storage tanks. Most of 
ee Aa ay PY inne cite ok iain 8 ’ 95 wes the benefit of the aging occurred in 
and Mannitol or, Arlex when available) 16 16 16 16 the first two hours and nearly all | 
Liquid Mul-Crest or Mul-Crest emulsifier 0.06 0.10 benefits were acquired by four | 
roi te ge ana aeleeeeaen 2 oils a we - —_ hours of aging. If possible the mix 
should be frozen within the 24 
Total Solids "i . . 2» hour period although no severe de- 
*Total solids of these formulas vary with the type of Hexahydric Alcohol used. fects in the ice cream are apparent 
Mannitol is a powder and, depending on moisture content, contains approximately if the mix is continuously protected 
95% solids. Sorbo and Arlex are liquid containing 70% and 83% solids respectively. from bacterial growth and is used 
The above percentage requirements are without exception for the wet product. For | 
example, if itol and Sorbo are to be used, 8 pounds of nel powder ond before stale flavors or other defects 
8 pounds of the liquid Sorbo are necessary for each 100 pounds of mix. If Arlex is develop. 
chosen, 16 pounds of the liquid Arlex is necessary per 100 pounds of mix. , F 
Aging is recommended because 
Table B of its influence on whipping quali 
DIETETIC ICE CREAM FORMULAS, GLYCERIN TYPE ties of the mix. Some mixes, with 
B-! B-2 out aging, will not whip to the de- 
Fat 12% 10% sired overrun, especially in batch 
Serum Solids 10.5 10.5 ons ar 
Glycerin 4.0 40 freezers. The rate of whipping of 
Dried Whole Egg 1.5 3.0 some mixes will be slow unless the 
Sucary!l or Saccharine to Sweeten Usually ‘2 ounce per 100 pounds mix is aged. Aging thus can result 
Crest Diabetic Base 3.0 3.0 : : : 
in lower power and refrigeration 
Total Solids 31% 30.5% costs. 
Table C As long as gelatin was the prin- 
DIETETIC ICE CREAM FORMULAS, REDUCED CORN SUGAR TYPE cipal stabilizer used in ice pees 
C1 c.2 mixes, the aging was essential. W ith 
Fat 12% 10% the newer stabilizers and emulsi- 
Serum Solids 10.5 10.5 fiers available and in use today, we 
oo ~ oll “ oe oe no longer need considerable time 
Sucaryl or Saccharine to Sweeten Usually ‘4 to Ys ounce per 100 pounds periods to establish good whipping 
Crest Diabetic Base 3.0 3.0 qualities. It was theorized that gel- 
Total Solids 32% 31.5% (Please Turn to Page 125) 








BARKER BREAKS THROUGH PRICE BARRIER 


Remarkable Values Possible Only 
Because of Barker Huge 
2-Factory Volume 


No other low-price line even comes close to matching Barker 
features in these ‘Budget’ Cases. Sleeve-type compartments 
(standard in Barker top line multi-quart containers) are 
included without extra charge in the No. 9308-B, No. 8308-B 
4 gal. sizes, and in the No. 611-B-6-obl. 2 gal. size. The 
‘Budget’ No. 118-SMB features the famous Barker ‘2 in 1” 
heavy sheet metal corner — double protection to cartons, no 
caved-in corners, no product loss. No. 118-B “‘Budget’’ — 
the ideal case for economy-minded buyers who want the low- 
est possible price without sacrificing quality construction. De- 
signed for dairies using pallets or small-to-medium operations. 








Buy Now and Share in these Big Bonus Values 


-B pe i L. 
Me. 118508 “tear” 16 an or 9 v= on, BARKER EQUIPMENT COMPANY Sz £353 ‘Sister: Scranestus oa 


No. 611-B “Budget” Top Stacking 6 1/2 Gol. 
No. 118-B Without Sheet Metal Corners. 758 SEVENTH ST. KEOSAUQUA, IOWA Oblong. 
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A NEW IDEA for 
Merchandising Dairy Products 


MERICA is a country on 
wheels. More and more businesses 
are attracting customers by using 
the “drive in” principle of service. 
During recent years drive-in banks, 
cleaners, movies, restaurants, and 
other drive-ins have become popu- 
lar. There are many reasons for 
this popularity, but the main one 
is quick, easy service. Why not 
apply the same type of merchandis- 
ing to milk and dairy products? 
Some will say that it can’t be done. 
Others will point out that the al- 
ready available cash and carry 
dairy store performs the same func- 
tion. Both of these statements may 
be right, but let us paint a picture 
of what a real for sure “drive in” 
dairy store might be like and how 
it might work out. 


It is easy to let your imagination 
wander and think up new ways of 
doing things. This is especially true 
if you are trying to get other 
people to adopt the ideas and don’t 
risk losing any money yourself. On 
the other hand, some of the out- 
standing changes in marketing 
have been suggested by people 
only indirectly acquainted with the 
product being marketed. The idea 
seemed to be the important thing. 


Main Street 

Perhaps the easiest way to de- 
scribe the “drive in” dairy store 
would be for you to come along 
on a little trip down Main Street. 
Let us assume that we are cruising 
along when we notice an attractive 
sign announcing a “Drive in” Dairy 
Store on a building not too differ- 
ent from that used by the minute 
car wash people. The sign adver- 
tising dairy products reminds us 
that the little wife told us to pick 
up several quarts of milk, a pound 


of butter, a carton of cottage cheese 


July, 1958 


By DALE E. BUTZ 


and a half gallon of ice cream on 
the way home. So, having a few 
minutes to kill and loving adven- 
ture, we pull into the attractive, 
well-lighted dairy “drive in” store. 
The door is open. It’s a peculiar 
kind of a door in that it is an air 
curtain door like those used in 
grocery warehouses. This means 
that it is effective in keeping air 
in or out, but cars can drive in 
and out without all the fuss of 
opening and closing a door. Once 
inside, the route leads us to a very 
attractive receptionist who asks 
what the order will be today. She 
also has a list of products and 
prices available for those who 
haven't received the word from the 
wife. Prices and products are also 
listed on a big board hung over- 
head in a conspicuous place. 


The receptionist takes our order 
of milk, cottage cheese, butter and 
ice cream and tells us to stop at 
station 8. The other seven stations 
already have customers. Unknown 
to us, the receptionist has already 
sent our order to station 8 by tele- 
phone. Therefore, when we stop 
at station 8 a courteous, uniformed 
attendant opens the rear door and 
places the order in the rear seat 
of the car. He asks if we want to 
use our credit card or pay cash. 
Since we have no credit card we 
pay cash. The attendant points out 
that if we pull over in the right- 
hand lane we can secure applica- 
tions for credit cards. This looks 
like a good deal, so we proceed to 
the credit manager. He gives us 
the necessary forms and points out 





Dale E. Butz is Extension 
Specialist in Agricultural 
Economics at Michigan State 
University, East Lansing, 
Michigan. 











that after the necessary investiga- 
tion, credit cards will be mailed 
to us. He indicates that the credit 
cards are a real advantage in that 
we can then go through the line, 
have our ticket punched and re- 
ceive a combined bill off the IBM 
machines at the end of the month. 
We now pull out through another 
air curtain door into the highway 
again. We have been to the first 
“drive in” dairy store. 


Successful Elsewhere 


Fantastic you say—costly, impos- 
sible—maybe so, but the idea is 
being used successfully in other 
industries. It’s not too hard to 
visualize a drive-in store on a busy 
street with several lanes needed to 
handle all the prospective cus- 
tomers. If products were limited to 
standard items, customers would 
be content to shop from the auto- 
mobile seat. This would really be 
a “drive in” in that you drive in 
and get service without getting 
out of your car. Facilities should 
not be a great deal more expensive 
than the customary cash and carry 
store. In addition, there would be 
little need for parking space. 


The specific plan for such facili- 
ties has not been developed here. 
This will be the job of the special- 
ist in this area if it is decided that 
the idea has merit. This method of 
merchandising is suggested not as 
a cure-all for the dairy surpluses. 
Nor is it suggested as the one way 
to best merchandise dairy products. 
At the right time and at the right 
place and with the right kind of 
facilities and organization, this idea 
might help sell dairy products in 
an efficient manner. Emphasis must 
be placed on the “might” because 
we'll never know until some ven- 


turesome soul gives it a try. 
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Plant Clinie 


By V. H. NIELSEN 


Not All Drinking Water Is 
Suitable for Buttermaking 


QUESTION — From time to 
time we receive churnings of 
butter with unsatisfactory keep- 
ing quality. Upon investigation 
we find that most of this diffi- 
culty can be traced to water sup- 
plies of poor bacteriological 
quality. In many instances we 
have remedied the fault by em- 
ploying a batch method of 
chlorinating the water used for 
washing the butter, in others we 
have employed a system of feed- 
ing hypochlorite into the water 
line in proportion to the flow. 
We have some doubts about the 
efficiency of the latter method be- 
cause the time during which the 
water is treated with chlorine is 
only 30 seconds at the most. 
What would be the effect of 
using iodine compounds for this 
purpose? 

Butter Wholesaler. 

ANSWER-—One of the difficulties 
in obtaining satisfactory water for 
the washing of butter is that many 
operators think that water which 
meets the bacterial standards for 
drinking water is necessarily also 
safe for butter manufacture. Drink- 
ing water standards are primarily 
concerned with the presence of gas 
forming bacteria and not with the 
various proteolytic and_ lipolytic 
bacteria which may cause spoilage 
of butter. A number of years ago 
Corley et al. (1) suggested that in 
addition to meeting U. S. Public 
Health water 


Service drinking 


standards, creamery water should 
total 
tryptone-glucose-extract agar, con- 


have a bacterial count on 
taining 5 per cent skimmilk and 
fat emulsion, of not more than 100 
per ml. when incubated at 72° F. 
for 96 hours. Actively proteolytic 
and lipolytic organisms should not 
exceed 5 per ml. 


These investigators also sug- 
gested chlorination of unsatisfactory 
water supplies but recognized that 
the amount of chlorine and method 
of application would depend on the 
various conditions encountered in 
the plants. They gave no specific 
recommendations for chlorination 
of water. 

Chlorine is an oxidizing agent 
and functions as such as a bacteri- 


Plant Clinic, written es- | 
pecially for the American | 
Milk Review and Milk Plant | 
Monthly by Professor V. H. : 
Nielsen, head of the Dairy i 
Industry Department, lowa 
State College, is a regular 
feature that appears each 
month. Prof. Nielsen’s wide, 
practical experience with both 
fluid and manufacturing milk 
plants makes him exception- 
ally well qualified to discuss 
questions on plant operation. 
Write to Prof. V. H. Nielsen, 
Iowa State College, Ames, 
Iowa. 





cide. When chlorine is added to a 
water supply, part of it reacts with 
impurities in the water such as 
ferrous iron, manganous com- 
pounds and organic matter includ- 
ing bacteria. The remaining free or 
residual chlorine disappears gradu- 
ally through loss to the atmosphere, 
reaction with metal surfaces, ete. 
In general, a residual chlorine con- 
tent of 0.1 to 0.2 parts per million 
after proper contact time is con- 
sidered adequate for disinfecting 
most water supplies. 


The amount of chlorine and the 
contact time required varies with 
the impurities present, extent of 
contamination, pH and temperature 
of the water. The amount of chlor- 
ine that may be added is also lim- 
ited by the influence it may have 
on the flavor of the butter washed 
by the water. 


Chlorine will act faster at pH 6 
than at pH 8, and its activity falls 
off rapidly below 70° F. In general, 
the contact time should be doubled 
for each 18° below 75° F. On the 
average a 30-minute contact period 
is considered sufficient for adequate 
sterilization and this, of course, is 
a long way from the maximum of 
30 seconds contact period described 
in your system above. Thus meter- 
ing of hypochlorite in the line 
would be satisfactory if a holding 


tank were also provided. 


Chlorine has considerable ten- 
dency to cause off flavors in the 
water to which it is added and to 
the foods with which it ultimately 
comes in contact. Drinking waters 
are rarely treated more than one 
part per million of available chlor- 


ine. If the residual chlorine after 
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Now DOUBLE Your Savings 
with the NEW 
WESTFALIA HIGH CAPACITY 


Have you delayed trying cold milk sep-. 


aration because of the low capacity of 
available cold milk separators? Now, 


with the Westfalia MN-9004-C — 
HIGH CAPACITY Cold Milk Separator, you 
can process 10,000 Ibs. of milk per hr. 


at 40°F — almost twice the capacity 
of standard machines. 

The new machine has all the money- 
saving Westfalia “Liquid-SEAL” fea- 
tures: 


e No pressure drop. 

e Feed by gravity or by centrifugal 
pump. 

e Skim discharge foamless and un- 
der pressure. 

e Cream discharge enclosed, by 
gravity. 

The MN-9004-C produces a smooth, 

high viscosity cream. Fat in the skim 


does not exceed 0.01 percent by Bab- 
cock at 40°F. 


Two More 


HIGH CAPACITY 
CG/SEAL separators 


MM-9004: This new Warm Milk 

Separator has a rated capacity 

ee Ibs. of warm milk per 
r. 


_ MN-9004: For warm milk and 
separation. Same C 


Capac- 





WESTFALIA 
| SEPARATOR 





See your nearest Westfalia dealer for full details 





CENTRIC©O 


1incoRPORATE D 








75 West Forest Avenue, Englewood, N.J. * Phone LOwell 9-0755 


The Trend is to WESTFALIA 





30 minutes contact period is more 
than 0.1 part per million the water 
has an objectionable taste (2). This 
level of would be the 
correct one to use in butter wash 


treatment 


water. Appreciably higher concen- 
trations have been known to give 
the butter a chlorine taste. 


In many respects the iodine 
when added as an iodophor reacts 
much 


like chlorine. Its speed of 


action is about the same. Iodine 
also is more effective at low than 
at high pH values but is useful over 
a wider range than chlorine. It is 
less active at low temperature. So 
far, field and laboratory tests in- 
dicate that iodine has much less 
tendency to cause off flavors than 
chlorine. A concentration of 10 
parts per million has been observed 
not to give an off flavor in milk. It 
is possible, therefore, that it may 
be added in relatively high con- 
centrations and therefore may re- 
quire a shorter contact time than 
chlorine. Generally iodine is effec- 
tive as a bactericide in concentra- 
tions which are only 15-25 per cent 
of those required for chlorine. As 
yet I know of no specific recom- 
mendations for the use of iodophors 
for disinfecting water for 
manufacture. 


butter 


I might suggest, however, that 
the most satisfactory solution to the 
butter wash water problem would 
be to eliminate the washing of the 
butter granules altogether. 


REFERENCES 


Corley, R. T., Long, H. F. and Hammer, 
B. W. Water supplies of butter manu- 
facturing plants. lowa Agr. Expt. Sta. 
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Solvay Technical and Engineering Ser- 
vice. Alkalies and chlorine in the 
treatment of municipal and industrial 
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New Instant Milk Introduced 
By Pet Milk Company 





Oh, Promotion, Promotion. 
The purpose of this picture 
is to call atterition to the 
new package of Pet Instant 
Nonfat Dry Milk, a difficult 
job in view of the attrac- 
tive competition. 


A new product and new pack- 
age has been combined to intro- 
duce New Pet Instant Nonfat Dry 
Milk in an institutional size which 
will make 5-gallons of nonfat milk. 


New Pet Instant, which is des- 
scribed by the company as “the 
ultimate in nonfat dry milk,” is the 
result of intensive work in Pet Milk 
Research Laboratories where an 
exclusive “instantizing” process has 
The milk cr 
new Pet Instant are popped so they 
touch 


developed. crystals of 


dissolve the instant they 


water. 


Pet Instant is high in protein, 
more than 36 per cent, and con- 
tains less than 1 per cent fat. It 
has all of the B vitamins, calcium 
and phosphorus of fresh milk, is 
low in calories, and the flavor is 
described by Pet Milk Company as 
more refreshing than fresh whole 
milk. No special recipes are needed 
for Pet 
cooking and baking just as fresh 


Instant. It can be used in 


milk is used, according to reports. 


The new package is constructed 
of aluminum foil polyethylene and 
paper and is designed to contain 
the exact amount of material to 
mix 5-gallons of nonfat milk. The 
package also carries instructions for 
mixing 1|-gallon and 1l-quart. A 
new shipping case, which has been 
designed for the institutional size, 
packs six 5-gallon packages with 
each package protected by corru- 
gated cell dividers. 

The new product is the result of 
Pet’s newly developed low-heat 
process and quality control plus 
the “instantizing” action of the 
milk crystals. 

The product in 4-quart and 12- 
quart retail sizes, was introduced 
nationally several months ago with 
an intensive advertising and prod- 
uct merchandising campaign. Gro- 
cer and consumer acceptance was 
so rapid, distribution was accom- 
plished two months ahead of 
schedule. 

The company also packages in- 
stitutional sizes of Pet Evaporated 
Milk and 


Pet-Ritz Frozen Pies. 








YOUR PRODUCERS NEED these new faucets 


in the milk house 


COOLER MIXING 
VALVE—with hose 













These Burlington Faucets are 
top quality brass and pre- 


adaptor and wall Py’ : ‘ 
bracket. Supplies cision built. They provide 
water to or and hot and cold water to each 
Pos Pace wl cleaning area, for bulk milk 
May. be re- equipment and utensils. In- 
versed for stallation is fast, easy and 
bottom line tie t. H P 
saale. in cost. Here’s your 


opportunity to recommend 


WASH N A T ith i 
Gail cal Gia Gue. ASH TANK MIXING FAUCET wi swing 


spout, wall bracket. Supplies water to two 
compartment wash and rinse tank 


BURLINGTON BRASS WORKS - DAIRY FITTING DIVISION 


BURLINGTON, WIS. 
Write No. 80 on Reader Service Card — Page 127 
80 American Milk Review and Milk Plant Monthly 


Write today for prices and literature 




















aseraa 


















































d DE LAVAL ELECTS NEUMANN 
Wencel A. Neumann, Jr. was 
elected president of The De Laval 
Separator Company, Poughkeepsie, 
New York, at its annual meeting. 
ti At the same time, he was elected 
_ president of De Laval’s West Coast 
It subsidiary, De Laval Pacific Com- 
_ pany, Millbrae, California. C. B. 
ai Schmidt, whom Mr. Neumann suc- o> 
™ ceeded, has been named _ vice- Ask to have our 
-" chairman of the board of directors. technical experts 
alle advise you. 
led Mr. Neumann joined The De They know cottage cheese 
in Laval Separator Company as ex production and its problems 
esh ecutive vice-president—manufactur- — have lived with them for 
rts ing, in 1954. Previously he was years — understand your 
| a lle alles al operations and how to fit 
ted vice-president nae a - r s, O the answers to your needs. 
ae the De Laval Steam Turbine Com- There’s no charge or obli- 
on pany, Trenton, New Jersey. He also gation for this service. 
” served as controller of that com- 
( 
ma pany. Prior to that time, he was Standardize 
fon with the Westinghouse Electric your culture operations 
4 Corporation, Pittsburgh, Pennsyl- ORDER YOUR Verley CULTURE KITS 
- vania. The Verley Culture Kits assure 
ee n you a MOTHER CULTURE AND 
a. © a stg PROGRAM that simpli- 
a ELECT BRENNAN PRESIDENT Insure a better ies your operation and completely 
= OF DAIRYPAK looking, better rane against “loosing” 
tasting product with 
of James B. Brennan has _ been Verle entiae Contains a pure culture of care- 
eat elected president, general manager CHEESE COAGULATOR uy pee Plow ao Gua 
lus and a member of the board of Gives you cottage cheese of PDIOue teste race 
: 4 : ; A, low heat skim milk powder. 
the directors of Dairypak, Inc., by the uniformly finer flavor — with Each kit gives you 14 uniform, 
board of directors of the Cleveland large tender curds, excellent accurately weighed envelopes for 
12 firm. He succeeds Clarke Marion keeping qualities ...so good 14 transfers. 
ed who has become chairman of the peischagen gre dg! ha 
j | Oar 1. r it: u E . 
“1 —_ solid sets every time, be- E ntroducing S new... 
a Mr. Brennan joined Dairypak in cause it coagulates the milk entirely Automatic 
oe 1954 as staff assistant to the presi- acidity a prin fl oie. Culture Cabinet 
lent, became controller in 1955, : : ’ 
m- ee ae ae In fact, it makes the best ii Set Verley’s bee 
of es ere rages Pe” OF ae cottage cheese you can sell! © “Labline-Gaymont. Inculator 
seas Ter This culture cabinet auto- 
in- Prior to joining Dairypak, Mr. matiealy controls and 
ted Brennan was a management engi- cyares f See mature 
" neer with Cresap, McCormick and ture re ‘eae eemars: 
— Paget of New York City. He also ture. After innoculation, the 
—— 7 worked for the Behr-Manning | cultures are processed me- 
5 Company, division of Norton Com- chanically and automatic- 
pany in Troy, New York, for nearly ally. The “Labline-Gaymont 
pene Inculator” also has varied 
uses where maintenance of 
In other top-level shifts, Walter constant temperatures are 
O. Faber is now vice-president of }) required, 
operations and_ president, Butler 1ew, automatic culture cabinet 
Division; and William R. Robison, Valen colewe ie ee with the 
formerly chief accountant, is now 
» controller. 
A native of Troy, New York, Mr. PRODUCTS DIVISION 
Brennan is a graduate of Siena 
hi Ci: be ALBERT VERLEY & COMPANY 
College. He is very active in civic 1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
— affairs. 1018 S|) WABASH AVENUE, CHICAGO 5, ILLINOIS 
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Make sure you get all 
these features... 
specify 


DARNELL 


p> CASTERS AND WHEELS ~d 









RUBBER TREADS. . 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


. a wide choice of 





RUST-PROOFED by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 





STRING GUARDS. . . Even though string 
and ravelings may wind around the hub, 
these string guards insure easy rolling at 
all times. 


LUBRICATION .. . all swivel and wheel 
bearings are factory packed with a high 
quality grease that "stands up" under et- 
tack by heat and water. Quick grease-gun 
lubrication provides easy maintenance. 





Consult the 





of your teleph 


DARNELL CORPORATION, LTD. 


IW NEY LC ANGELES ¢ NTY CALIFORNIA 
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Vertical Integration Seen as 
Threat to Milk Distributors 


WO-THIRDS of all the milk 
T pis in Chicago have gone 
1939, 
A. L. McWilliams, general man- 
ager of the Pure Milk Association 
of Chicago told delegates to the 
annual meeting of the Consoli- 
dated Badger Co-operative at 
Shawano, Wisconsin. Mr. McWil- 
liams said that major causes of this 
sweeping change were alterations 
in the method of distributing milk. 
He listed paper cartons, gallon 
jugs, and vertical integration — one 
company carrying on a complete 
operation including production, 
packaging and distribution — as 
principal factors. 


out of business since 


Maintaining that dairy farmers 
as a group have it within their 
power to control their own destiny, 
he said, “To me it is a rather re- 
markable thing in the dairy indus- 
try to find that we as farmers own 
95 per cent of the investment, 
while someone else owns five per 
cent and that the five per cent 
dominates the distribution of our 
product.” 


He pointed out instances of in- 
tegration initiated by grocers, lab- 
elling this trend, “integration from 
the top,” — that is, the stores mov- 
ing into the processing end of the 
business. 


“We cooperatives are integrat- 
ing, too,” Mr. McWilliams as- 
serted. “We produce the milk on 
the farm and now do some of our 
own processing and selling. 

“Two chain stores have started 
distributing milk under their own 
label. This is a very significant 
threat, not only to the farmer but 
to the milk dealers. I talked to 
milk dealers in Chicago and they 
are not pleased. It seems to me 
that the distribution of milk in this 
country is going through revolu- 
tionary changes which will affect 
everyone in the dairy business. 

“I think that you people in the 
Badger have taken a step in the 
right direction, which we might 
call integration from the bottom. 
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Either the producers will do more 
of a job in processing and distrib- 
uting, or the grocer will do it. In 
future years there will not be much 
room in this busines for the dis- 
tributor. The distributor is not very 
happy. He feels that he is expend- 
able. These milk dealers have been 
pretty decent people. The milk 
dealers have been a good deal 
more cooperative than the people 
who represent us in the Depart- 
ment of Agriculture. The people 
who used to have to be forced to 
pay us a decent price are willing 
to cooperate while the Department, 





A LOT OF BOTTLES 
IN BRAZIL 


A four-compartment 24- 
wide Meyer Dumore milk 
bottle cleaner with capacity 
for 14,400 bottles per hour 
was recently installed by 
Fabrica De Productos Ali- 
menticios Vigor in Sao Paulo, 
Brazil. This is the third in- 
stallation at this plant and 
another unit is on order. 











that is supposed to see that we get 
a decent price, is Opposing us. I 
think the milk dealers will have a 
problem in the future. In our mar- 
ket, 65 to 70 per cent of our milk 
is sold through stores. Now the 
stores do what the milkmen used 
to do.” 


Why, asked Mr. McWilliams, 
should A & P or National Tea sell 
one brand of milk or another, when 
by simply selling A & P milk or 
National Tea milk they could get 
the extra money? “I think that is 
a natural development,” he warned. 
“If that is true, then the dairy 
farmers better wake up, as you 
people in Badger have already 
awakened. If we let these people 
take over our business, then we 
have no one but ourselves to 
blame.” 


He cited as an example the 
switch to bulk tanks. He said that 


eventually the (Chicago) Health 
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Department would require all 
Grade A products to come from 
bulk tanks. This will mean an in- 
vestment of $2,000 apiece. With 
20,000 farmers supplying the Chi- 
cago market, this means a total 
investment, for tanks alone, of 
$40,000,000 to produce milk, 
which will reduce the farmer’s 
price some more. “The interesting 
part,” the co-op leader declared, 
“is that you people are spending 
$40,000,000 for this equipment. 
What could you do by putting this 
amount of money into a marketing 
program? And yet the people who 
control the market have more to 
say about the price of milk than 
anyone else.” 

Mr. McWilliams said that the 
farmers should spend less time in 
figuring out how to become more 
efficient and figure out some way 
to get more money for the milk al- 
ready being produced. 


“The problem of milk prices, 
like the poor, will always be with 
us. An unsympathetic and unwise 
administration of the dairy pro- 
gram is costing us millions of dol- 
lars. The right political connection 
might solve this problem. The 
East does not seem to have this 
problem, and perhaps our senators 
and congressmen should learn 
something from them,” he con- 
cluded. 

e 

WIDE VARIATIONS IN COSTS 

Costs of receiving, processing, 
packaging, storing, selling, deliver- 
ing and profit from milk distri- 
bution vary widely in different 
markets. 

Milk distribution margins in 
Chicago in 1956 averaged 9.42 
cents; in St. Louis, 9.57 cents. The 
average of the 24 large cities was 
9.47 cents. 

Margins in Washington, D. C. 
averaged 4.67 cents, or less than 
half the 24-city average. Washing- 
ton has only 11 milk plants, or 
one for each 75,000 people. The 
average for the United States is 
10,000 people per plant. 

The foregoing information was 
developed by Roland W. Bartlett, 
Professor of Agricultural Econom- 
ics, University of Illinois, and ap- 
peared in the Milk Producer, the 
monthly publication of the Peoria 
Milk Producers, Peoria, Illinois. 
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and other moist foods 


Hundreds of packers of moist foods — 
such as butter, shortening, ice cream, 
cheese, poultry, meat and vegetables — 
have learned they can rely, year 

after year, on the uniform protection afforded 
by West Carrollton Genuine Vegetable 
Parchment. When the customer 
unwraps the product, the parchment 
“comes off” clean and easily. 





West Carrollton 


SERVING THE FOOD INDUSTRY SINCE 1896 {ADT TAUTAMT RG 





Parchment 
BUTTER WRAPPERS FISH FILLET WRAPPERS VEGETABLE SHORTENING BUTTER BOX LINERS 
BUTTER TUB LINERS & & INSERTS CARTON LINERS BAKERY PAN LINERS 
aati GASKETS otc octane ti a picts MEATS nana Gicaniea 
MEAT WRAPPERS POULTRY WRAPPERS = BACON WRAPPERS GREETING CARD 
POULTRY BOX LINERS SAUSAGE WRAPPERS jarGARINE WRAPPERS PARCHMENT 
LARD CARTON LINERS CHEESE WRAPPERS CAKE DECORATORS AUTOCLAVE PARCHMENT 
GIBLET WRAPPERS TAMALE WRAPPERS CELERY WRAPPERS PARCHMENTIZED KRAFT 


SILICONE * MYCOBAN * QUILON & DRY WAXED PARCHMENT 
CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 


WEST CARROLLTON PARCHMENT COMPANY West Carrollton, Ohio 
SALES OFFICES: New York, 99 Hudson St. * Chicago, 400 W. Madison St. 
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How to Buy Cleaning Materials 


OU WANT to 
quality of your product, yet im- 
prove your profit spread. You know 
that clean equipment is essential to 


maintain the 


quality. The big question: how do 
you increase the efficiency, and at 
the same time, boost the economy 
of your cleaning? 

Cleaning, as much an integral 
part of dairy operation as process- 
ing itself, is a combination of mate- 
rial and method. The right com- 
bination of the two can solve your 
problem. The right material but 
the wrong method can complicate 
it: the right method but the wrong 
material can be just as bad. 

Cleaning materials range all the 
way from caustic to blends of sev- 


eral synthetic detergents, wetting 





By KEN C. TUCKER 


agents, buffering agents. Caustic is 
cheap, and the blended detergent, 
developed after considerable re- 
search, first 


may at glance seem 


prohibitively expensive. But is it? 
Cost is Relative 


It is not the price per pound 
which determines the cost of a 
cleaning material. There is no profit 
in buying a material that is half 
the price only to use more than 
twice as much to do the job, or to 
change the solution twice as often. 
Balanced materials are carefully 
blended, first to remove soils effi- 
ciently, with safety to equipment 
and personnel; and secondly, to 
pack a lot of cleaning power into 
low concentration solutions. Be- 
cause soils, water conditions, and 


Mechanized 
cleaning meth- 
ods save time 
and, by keep- 
ing the man out 
of the tank, 
serve both to 
boost morale 
and lessen the 
possibility of 
damage to the 
tank interior. 
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processing operations vary consid- 
erably, no one cleaning compound 
will do all jobs with the same de 
gree of efficiency, at a reasonable 
cost. The water you use for bottle 
W ashing or for cleaning equipment, 
may be quite hard, for instance; 
in that case, your cleaning mate 
rial should contain lime sequester- 
ing agents, which will keep the 
hard water salts from interfering 
with the 
from precipitating out on equip- 
ment in the form of lime scale. If 


cleaning operation and 


your cleaning compound does not 
have such ability, its cleaning effi- 
ciency will suffer. More detergent 
will be required to do the job. 
Equipment — such as bottle wash- 
ing machines — will gradually be- 
come crippled by scale and will 
need more frequent maintenance. 


Scale, 


pockets, soaks up cleaning solution 


clinging to the conveyor 
like a sponge, drags it out of the 


washing section into the rinse. 
Rinsing becomes inefficient, and 
more frequent upkeep of the wash- 
ing solution becomes necessary. 
Obviously then, the apparent ad- 
vantages of “cheap” cleaning mate- 
rials are to be weighed against per- 
formance in solution, effect upon 
equipment, and long term mainte- 


nance cost. 


Sanitizing solutions should be 
selected with an eye to the par- 
ticular use to which they will be 
put. Hypochlorites are most fre- 
quently used in dairy sanitation 
operations. One thing to remem 
ber about this type of compound 
is the fact, established by research 
workers, that compounds with low 
alkalinity have a higher rate of 
germicidal activity. More bacteria 
are killed in the time allotted for 
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sanitizing. To be sure that all of 
that activity is used to kill bac 
teria, equipment should be first be 
cleaned and the cleaning solution 
thoroughly flushed from the sur- 
faces. Then the bactericide is not 
wasted on soils or weakened by 


unrinsed cleaning solution. 


The first principle then is to buy 
the right cleaning material for your 
purpose. The second is to use the 
right amount — the concentration 
recommended by the manufac- 
turer. Train your cleaning crew. 
Give them an accurate measuring 
device and see that they use it. 
Using less or more than the rec- 
ommended concentration is waste- 
ful. 

Use the right cleaning method. 
Here, more than anywhere else, is 
the real secret of cleaning econ- 
omy. 

Cleaning-in-place systems have 
demonstrated the very real savings 


there are in using mechanical 





Mr. Tucker is manager of 
the Food Industries Division, 
Oakite Products, Inc. 





methods to bring cleaning solutions 
into contact with surfaces. And 
tests have shown that often clean- 
ing and sanitizing have been im- 
proved with CIP. 


Savings Possible 


But CIP is not the only area in 
which substantial savings can be 
realized. For some years devices 
have been available for spraying 
hot cleaning solutions on equip- 
ment, eliminating tedious hand 
brushing; cleaning areas inacces- 
sible to manual brushing; cleaning 
with mechanical consistency and 
thoroughness. Mechanized meth- 
ods save the worker’s time and 
boost his morale. This is particu- 
larly so in the cleaning of tanks, 
which used to require entry into 
the tank and brushing in close 
quarters and close atmosphere. 
This is no longer necessary: spray- 
ing devices now available are sim- 
ply positioned in the tank opening 
and solution pumped _ through 
them. The latest development is 
practically push-button cleaning, 
with devices permanently installed 
and electrical systems controlling 


(Please Turn to Page 125) 
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The Original Mobile Mechanical Refrigeration Cabinet 
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If You Provide the Convenience 
of Home Delivery of Ice Cream! 


With your competition supplying quality 
products and dependable service to match 
your own—what can you do to win the 
favor of the homemaker? 


The profitable answer is to provide her 
with extra convenience by delivering ice 
cream right to her door. One dairy offers 
this service and reports that each route 
averages 30 gallons of ice cream sold 
weekly—adding a 10% increase in sales 
volume on its retail milk routes. 

Sound good to you? Let Kari-Kold give 
you more proof of the profits in home de- 
livery of ice cream. 
® WRITE FOR FREE BOOKLET 
for facts on profits from ice cream delivery 
to the homes ... facts that will help you 
make this policy decision. 


Equip your milk routes for new profits with. .. 
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Kari-Kold Company + 219 Scribner Avenue, N.W.+ Grand Rapids, Mich. 
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CONNECTICUT: 


Farmers’ Fluid Milk Fee Too High, 
Say Consumers 







From the State 


By BETHUNE JONES 


State Milk Administrator Donald 
O. Hammerberg was recently asked 
by the Connecticut Milk Con- 
sumers Association to call a public 


apitols 


hearing to consider reducing the 





price paid to dairy farmers in the 


Court Rules Out Price Fix state for Class 1 (fluid) use. 


Consumers Would Lower Farmers’ Take Ken E. Geyer, general manager 
age . ‘ of the Connecticut Milk Producers 
Commission Chairman Fights Controls Association, declared, however, the 


Unfair Practices Act Tested 


method proposed by the consumer 
group, if adopted, would defeat its 
purpose and probably result in 


ARKANSAS: It was contended the stores were higher prices. 
Court Rules Below-Cost Price Ban violating Act 380 of 1955 by selling The consumers asked that Ham- 
Unconstitutional milk at a price lower than cost plus 


merberg set the state-controlled 


A 1955 Arkansas law designed 
to prevent the sale of milk below 
cost was ruled unconstitutional 
by Sebastian County Chancellor 
Franklin Wilder in an opinion 
handed down in Fort Smith. 

The court dismissed a_ suit 
brought against a group of Fort 
Smith grocers by the Central Ar- 
kansas Milk Producers Association. 


4 per cent. 


In dismissing the suit and order- 
ing the association to pay court 
costs, Wilder said the law violated 
both federal and state constitutions, 
and, in any case, did not apply to 
the sale of milk by retail grocers. 
The association did not immedi- 
ately indicate whether it would 
appeal to the State Supreme Court. 


price at an average of the Boston 
and New York Class | prices. They 
claim this would result in a price 
3 cents a quart lower at present 
and % cent lower on a_ yearly 
average. 


In a letter to Hammerberg, the 


consumer association stated that 
since last August, milk supplies 
have increased and demand de- 





AVE FIVE WAYS WITH && 


EVAPORATIVE CONDENSERS 


@ WATER 


Evaporative condensers take 
advantage of the heat ab- 
sorbed in the evaporation 
of water—saving water and 
power to pump it. 


LABOR 

Superior design and better 
materials (galvanized 
throughout) make Frick con- 
densers more efficient and 
easier to maintain. 


TIME 

Frick - Mollenberg controls 
are automatic — save time 
and keep condenser operat- 
ing steadily in all kinds of 
weather. 
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@ POWER 
Ample cooling surfaces and 
conservative ratings enable 
Frick condensers to lower 
the condenser pressure and 
temperature and save 
power. 


@ MONEY 
Reasonably priced and far 
more durable, they are 
economical to own and 
operate. A stock item, they 
are available for immediate 
shipment. 

Frick Company manufactures a 

complete line of air condition- 

ing and refrigerating equipment, 


designed for your individual re- 
quirements. 
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creased, probably due to “the gen- 
eral recession and the high price 
of milk in Connecticut.” 


Questioning the consumer asso- 
ciation’s price estimates, Geyer 
said the present Boston-New York 
average is 12% cents a quart, 1% 
cents less than the present Con- 
necticut Class 1 price of 14 cents. 


The Connecticut Milk Consumers 
Association’s proposal was thought 
to be the first formal price change 
request ever made in Connecticut 
by a consumer group. Such pro- 
posals are usually made by farmers, 
but Geyer said they have no plans 
at present to ask for a change. 


LOUISIANA: 


Unfair Trade Act, 3.5 Butterfat 
Content Proposed 
A proposed unfair trade act for 
distribution and sale of milk prod- 
ucts was introduced in the Louisi- 
ana legislature. 


Another Louisiana legislative 
proposal would reduce minimum 
butterfat content required for milk 
sold in Louisiana from 3.8 to 3.5 
per cent. 


FLORIDA: 


Commission Chairman Fights 
Bid to Reimpose Controls 


A petition to the Florida State 
Milk Commission by Jacksonville 
distributors for resumption of re- 
tail price regulation by prohibiting 
stores from selling milk below cost 
was criticized by Chairman Brailey 
Odham as “an attempt to reimpose 
price controls.” 


The Florida commission stopped 
enforcing minimum retail and 
wholesale prices last December at 
the request of distributors. 


Cody Skinner, a Jacksonville dis- 
tributor, said that stores in Jackson- 
ville were offering milk for less 
than their cost in order to attract 
customers. He said this resulted in 
an unstable market which affects 
the entire milk industry. 


Reporting some Jacksonville 
stores were retailing milk for as 
low as 39 cents a half-gallon, Skin- 
ner said this cut heavily into the 
home delivery business of some 
distributors. He contended a per- 
ishable product like milk should 
not be used as a loss leader, and 


July, 1958 





for positive dependability... 
efficiency. . . serviceability 
... light weight and low cost 


Moderate or zero temperature ranges, 
single or multiple drop operations, long 
or short hauls, — whatever your require- 
ments you're certain to find the answer 
to your refrigeration problems in the 
great new line of Hunter Cargo Coolers. 


These performance-proved mechanical 
refrigerators for trucks are the result of 
Hunter’s nearly twenty years of special- 
ized experience in the design and 
manufacture of mobile temperature 
control systems. 


Hunter Cargo Coolers are made in a 
variety of types, sizes and capacities. Indi- 
vidual models are engineered to employ 
most efficient power systems for the par- 
ticular refrigeration job to be done — 
hydraulic drives, electric drives, engine- 
mounted compressor drives, etc. 


Write for descriptive literature 
and specifications on models to 


meet your specific requirements 


HUNTE 





HUNTER CARGO COOLERS 


TRUCK REFRIGERATION SYSTEMS 
er 






we) 
Ft 


light weight — permit 
bigger payloads 


compact — occupy less 
cargo space 


more refrigerating 
capacity per pound 
of weight 


high volume, low 
velocity air flow 


easier to install — 
designed for maximum 
serviceability 


lowest initial costs 


lower operating and 
maintenance costs 


rugged construction 
longer work life 
r 





MALL) 


MANUFACTURING COMPANY 
30525 AURORA RD. * SOLON, OHIO 


TRANSPORT HEATING AND REFRIGERATION 
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warned the ultimate effect of the 
unstable market might be to force 
many smaller distributors out of 
business. He did not ask for con- 


trols over other retail outlets for 


milk. 


Odham, long a foe of price con- 
trols, told Skinner the market “is 
just your chickens coming home 
to roost. It is the result of the dis- 
tributors’ flagrant disregard for the 


public interest.” 


The commission chairman said 


that after retail price controls were 
litted, the distributors raised the 
price of milk instead of lowering 
it. The consumers, he added, are 
now seizing on bargains in milk 
wherever they can find them. 
MINNESOTA: 
Unfair Trade Practices Act Gets 
Court Test 
An order temporarily enjoining a 
South Minneapolis grocery from 
selling milk in half-gallon glass con- 


tainers at prices in alleged violation 


Here you have the dependability of a hard, 
shell-like closure combined with the economy of 


"38" mm single capping. 


It's the new, 


fine-quality Mid-West KuverTOP 38". Colorful. 
Protective. Tough. Shell is thoroughly wax 
saturated to resist moisture and hold its shape. 


Low cost cappers are easily interchanged with 
your present cappers. Ask your supplier: 


MID-WEST BOTTLE CAP CO. 


Belvidere, Illinois 
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of the Minnesota unfair trade prac- 
tices act was recently issued by 
District Judge Paul S. Carroll. 


The temporary injunction was 
made effective pending outcome 
of trial of a case in which State 
Commissioner of Business and De- 
velopment J. W. Clark is suing the 
merchant, Sigmund Kohn, doing 
business as Sig’s Food Fair. 


The court was told that under 
the state unfair trade practices act, 
milk must be sold with at least an 
8 per cent markup over the whole- 
sale price. The defendant was 
accused of selling the half-gallon 
containers of homogenized milk at 


25 cents, the wholesale cost. 


The state contended such under- 
selling was an unfair business prac- 
tice having an adverse effect on 


competitors in the area. 


MISSISSIPPI: 


“Less-Than-Cost” Price Law 
Signed by Governor 


Governor Coleman signed _ into 
Mississippi law a_ legislative bill 
prohibiting the sale of milk and 
perishable milk products at less 
than cost for the purpose of injur- 


ing competitors. 


The measure included a pricing 
formula requiring recognition of 
the basic costs of production. The 
bill was designed to prevent out- 
side interests from dumping low- 
grade milk in the state. 


PENNSYLVANIA: 


Justice Department Approves 
Use of Third-Quart Container 


Official approval of the use of 
one-third quart milk containers was 
given by the Pennsylvania Depart 
ment of Justice in a recent opinion 
to the State Secretary of Internal 
Affairs, who supervises weights and 


measures, 


In another development, Penn- 
sylvania Revenue Secretary Vin- 
cent Panati ruled that equipment 
and supplies used directly in the 
pasteurization and homogenization 
of milk are exempt from the 3 per 


cent states sales and use tax. 





SPECIAL SERVICE 


The postpaid reply card on 
page 127 will bring you more 
details on all items advertised and 
described in this issue. 
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their own retail outlets and about 




















sian ° “ . ° . 
by Milk Executives Optimistic 44 per cent of them operate milk 
; vending machines (both indoor and 
a Ab t j d t y im t outdoor). 
me ou n us r s u ure About half the dealers spend one 
tate per cent or less of their total gross 
De- ORE THAN half of Amer- More than 90 per cent of Amer- ring es etme. and nee 
he M ica’s processors and dis- ica’s dealers operate home delivery aa : — / ee than one-fourth 
ing tributors think that “things routes. Eighty-one per cent sell to : : a ps x y ss 9h em —— — 
all iets teamed” ter Gio Gales tnitias. satel tietes. ‘alii’ olen ial oe 0 two per cent. Almost one-fifth 
ighagie a tage rape Sage wall. of them spend three per cent or 
ider try as a whole in the next fe Ww cent of the dealers sell to institu- more. Of the dollar that milk 
act, years. More than one-fourth of the tions. More than 35 per cent of iain spend for edvestiian 95 
an ies 2 feels that the situation will the dealers operate one or more of per cent is spent in newspapers. 
ole- get little better or worse, while 
was 15 per cent think that the dairy 
llon situation definitely will deteriorate. 
« at These and other findings of a 
survey made for the American ie 
dJer- Dairy Association by National Ana- Cl p 
rac- lysts of Philadelphia are included ean vacuum ans \> 
on in a report, “A Profile of the Milk 
Dealer,” published by the Milk all the way through ~* 
Industry Foundation. 
The survey revealed that milk with Sal SG 
company executives, when asked to 
identify the principal areas of top S 
into management concern in their com- : 
bill panies, mentioned quality control Sy © iV AW 
and most frequently. 
less . » 
are In order of frequency of men- 
tion by the executives following me LA a om 
quality control came: production 
“Ing efficiency, distribution efficiency, 
of personnel administration, route AC ie 
The promotion, advertising effective- 
out- ness, milk procurement and_ store . 
OwW- promotion. A L 
A significant conclusion of the KALI 
report is that the focus of milk 
ves company management generally is 
ner upon physical problems and _proc- 
a enone ones than “yen pear. ue For really thorough cleaning of pans, 
suggests that perhaps milk dealers . 
ses should shift at least part of their evaporators and other milk condens- 
art ani . : ing equipment, you can’t beat 
oan management emphasis to areas of S Flak he Alkali. It 1 a 
eal concern having to do with market- OLVAY = eC ap 2 a - S exciu- ee 
peer ing and human relations. ve combination oO ingre ients rap- 
Other highlights from the survey idly removes milk proteins and fat, 
sie even under extreme hard water con- 
enn- ; ditions. Find out how you can obtain 
Vin- Whole fresh milk products make premium results at a practical price 
nent up 75 per cent of the total dollar ‘th Flak - Write f S f 
the sales of all milk dealers. Ice cream poy ‘ =e “agg a — 
Shee accounts for 15 per cent of the Service Bulletin 2-54. No cost! 
per total dollar volume. No other prod- : 
uct accounts for more than three Rs 
_) per cent. 
As many as ten per cent of the [ » 
m milk dealers are considering the (eee fei é SOLVAY PROCESS DIVISION 
re discontinuance of table and whip- 61 Broadway, New York 6, N.Y. 
id ping cream, cream-line standard Branch Sales Offices: Boston * Charlotte * Chicago * Cincinnati 
P : : Cleveland * Detroit * Houston * New Orleans * New York ¢ Philadelphia 
= milk, yogurt and fruit drinks. Pittsburgh * St. Louis * Syracuse 
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Milk Production Slows Down, 
Fluid Sales Down Slightly 


ILK PRODUCTION in the 
first five months of 1958 


showed 


virtually no in- 
crease over a year earlier, after 
increasing substantially in those 


months the two preceding years, 
according to the USDA’s June re- 
The 


leveling out was influenced by un- 


port on the dairy situation. 


usual weather last winter and by 
the advance in prices for meat ani- 
mals to the highest levels in six 
years. Milk-feed price relationships 
are still well above average, sup- 
plies of feed concentrates are large, 
and early season pasture conditions 
Esti- 
milk 
cows which will become available 
in early August will provide a basis 


were especially favorable. 


mates of June numbers of 


for making any needed reappraisal 


of prospects for 1958 total milk 
production. 
The increase in sales of fluid 


whole milk to consumers has eased 
and _ total 
sales in some markets have been 


slightly since mid-1957, 


below a year earlier. As compared 
with a year earlier, total fluid milk 
use has increased a little more than 
production, leaving less for factory 
Output of evaporated, 
condensed and dry whole milk has 
taken most of the reduction. Use 
of milk for butter and American 
cheese, January-May, was a little 
that of 


products. 


below a year earlier. 


Consumption 

Consumption of evaporated milk 
apparently has dropped consider- 
ably further so far this year, while 
use of butter has about equaled 
that of a year earlier. Use of cheese 
is up somewhat, which may reflect 
in part the sharply 
this 
stocks of cheese by private holders 


higher retail 


meat prices year. Storage 


also have increased more this year 


than last. The result has been 
sharply smaller sales of cheese to 
CCC and moderately smaller butter 
sales. Sales of nonfat dry milk to 
CCC increased, however. In the 
first two months of this marketing 
year, the milk equivalent (on a 
fat solids basis) of CCC purchases 
was 0.9 billion pounds, compared 


with 1.4 billion a year earlier. 
Prices 


Prices to farmers for manufactur- 
ing milk May 
nearly the full amount of the drop 


by had declined 
in support. In some fluid milk mar- 
kets, and price 
negotiations offset all or part of the 


premiums other 
influence of the support reduction. 
In some other markets where sup- 
plies increased relative to demand, 
fluid prices dropped considerably 
more than the support reduction. 
The price to farmers for all milk 
in May $3.77 


pounds, compared with $3.84 a 


was per hundred 
year earlier. With continued aver- 
age or better pasture and crop con- 


are likely 


to continue a little under a year 


ditions, prices for milk 


earlier through the rest of 1958. 
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"k ing feero 


4 "King Zeero” No. E-612-W Ice Builders in use at 
Sturtevant Dairy Products, Rock Island, Ill. 
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329-349 ICE WATER assured at all times 


THE KING ZEERO COMPANY 





4300-14 W MONTROSE AVE. CHICAGO 41. ILL 


The CHEAPEST, SIMPLEST System 
ive)mme)e)¢-lial ise M-taa]e)(-Mia<-rel|gei0|i-1<-1e Ml (o-m A/-1¢-) 


Patented Built-In Louvers provide 
Automatic Agitation without extra power 


@ No propellers, submerged bearings, extra pumps, - 
or air compressors to give trouble. 


@ Sufficient velocity, turbulence and length of 


travel adequately cool the wafer on its way 
through the ice field. 


@ The “King Zeero” delivers the COLDEST water 
LONGER, for less outlay. -- affords maximum 


economy in operation and maintenance. Smaller 
compressor needed lowers demand charge. 


x Cool Your Product the “Hing eer” Way 


Manufacturers of Ice Builders - Ice Builder Cabinets - ice Banks 
fh Y Wary 
ea 
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WAGSTAFF NAMED TO 
HEAD VENDO 

For seven years executive vice- 
president of the Vendo Company, 
Robert W. Wagstaff, has been 
elected vice-chairman of the board 
of directors and chief executive 
officer of the Kansas City, Missouri, 
firm. He will continue as executive 
vice-president. 

E. F. Pierson, chairman of the 
board, and John T. Pierson, presi- 
dent, said the newly created office 





ROBERT W. WAGSTAFF 


gives Mr. Wagstaff responsibility 
for all company operations. Both 
Piersons will retain their active 
roles in the business. 

Born in Independence, Kansas, 
Mr. Wagstaff joined Vendo in 1945, 
was elected secretary in 1946, vice- 
president in 1949 and executive 
vice-president in 1951. A graduate 
of the University of Kansas and 
Harvard Law School, he is a mem- 
ber of the American, Missouri, 
Kansas and Kansas City Bar asso- 
ciations. He owns and operates a 
cattle ranch in Miami County, 
Kansas. 

a 


DAIRY SUPPORT PURCHASES 
DOWN FROM LAST YEAR 

Purchase of dairy products by 
the taxpayer under the support 
program is running well behind last 
year, according to reports issued by 
the Commodity Stabilization Serv- 
ice of the United States Depart- 
ment of Agriculture. 

The drop in support purchases 
undoubtedly reflects the decline of 
milk production in May. Incomplete 
figures for June show production to 
be behind last year’s. It is also 
probable that consumer demand for 
butter and cheese has picked up 
since the drop in prices brought 
about by the reduction in parity. 
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10 day delivery 
STORAGE 







All the Pfaudler storage tanks 
listed here are stocked for ten 
day delivery. Just pick out the 
jobber nearest you from the 
list below and give him a call. 
We can, of course, also fur- 
nish any cylindrical tank not 
now stocked as well as rec- 
tangular tanks to meet your 
delivery requirements. 


Cooling Area (Sq. Ft.) 


Capacity Dimensions (ID) (Wall-Cooled Type)* 
1000 66 x 6012 20 
1500 66 x 97 31 
2000 84x 72 36 
3000 84x 115 38, 76 
4000 96 x 116 38, 76 
5000 96 x 149 50, 75 


*Plain insulated type stocked in all sizes except 1500 gal. 





PFAUDLER DAIRY JOBBERS 


ATLANTA, GA., Emerson Dairy Equipment Co. e BALTIMORE, MD., E. A. Kaestner Co. ¢ BINGHAMTON, N. Y., 
Champion Sales Co. « BIRMINGHAM, ALA., Emerson Dairy Equipment Co. « BUFFALO, N. Y., United Dairy 
Machinery Corp. « CHICAGO, ILLINOIS, Eastern Dairy Equipment Co., Inc. ¢ CINCINNATI, OHIO, Bessire & 
Co., Inc. « CLEVELAND, OHIO, Ohio Creamery Supply Co. « COLUMBUS, OHIO, Bessire & Co., Inc. e DENVER, 
COLO., Dairies Service Co., Fuller - Davison Sales Co. ¢ DES MOINES, IOWA, Dairy Indus. Div. of DICO « 
DETROIT, MICHIGAN, Davis Supply Co. « EL PASO, TEXAS, Wm. L. Tobias Co. « FLINT, MICH., Davis Supply 
Co. « FORT WORTH, TEXAS, Crouch Dairy Supply Co. « GRAND RAPIDS, MICH., Riley Dairy Supply, Inc. « 
GREEN BAY, WISCONSIN, Bingham & Risdon Co. « HOUSTON, TEXAS, Crouch Dairy Supply Co. « INDIAN- 
APOLIS, INDIANA, Bessire & Co., Inc. « KANSAS CITY, MO., Midwest Creamery & Dairy Supply Co. « LITTLE 
ROCK, ARK., Crouch Dairy Supply Co. « LOUISVILLE, KENTUCKY, Bessire & Co., Inc. « LUBBOCK, TEXAS, 
Crouch Dairy Supply Co. « MEMPHIS, TENNESSEE, Bessire & Co., Inc. « MIAMI, FLA., W. L. Filbert, Inc. « 
MORAVIA, N. Y., Cayuga Dairy Supply, Inc. ¢ NEW ORLEANS, LA., Dairy Specialties « NEW YORK, N. Y., Wisner 
Manufacturing Co. « OKLAHOMA CITY, OKLA., Oklahoma Dairy Supply Co., Inc. « PORTLAND, OREGON, 
Pfaudler Sales Co., Inc. ¢« PITTSBURGH, PA., Dairy Supply & Equipment Co. ¢ RICHMOND, VIRGINIA, Bessire 
& Co., Inc. « ST. LOUIS, MO., Werber Dairy Supply Co. « ST. PAUL, MINN., Crane Co. of Minnesota « SAN 
ANTONIO, TEXAS, Crouch Dairy Supply Co. « SAN FRANCISCO, CALIF., Pfaudler Sales Co. « SCRANTON, 
PA., Scranton Dairy Supply Co. ¢ SEATTLE, WASH., Interstate Dairy Supplies Inc. « SHREWSBURY, MASS., 
Oliver M. Dean & Sons, Inc. « SYRACUSE, N. Y., Onondaga Dairy Supply Corp. ¢ TULSA, OKLA., Comanche 
Supply Co. ¢ UTICA, N. Y., Central Dairy Equipment Inc., Dairyland Supply Corp. « WOODSIDE, N. Y., Eastern 
Dairy Equipment Co., Inc. 


DAIRY EQUIPMENT by . 


PFAUDLER 


a division of PFAUDLER PERMUTIT INC. © Rochester 3, N.Y. 
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Vending Machine Operators 
Report 3.33% Net B.I.T. 


VERAGE NET profit before The 1957 report is based on the 
income taxes of vending ma- operating figures of 163 companies, 
chine operating companies with a combined sales volume of 
during 1957 was 3.33% of sales, nearly $75 million, which  sub- 
according to the annual operating mitted the data on a confidential 
ratio report prepared for National 


; my basis. 
Automatic Merchandising Associ- sa 
ation by Price Waterhouse & Co., According to Frank Ghinelli of 
Certified Public Accountants. Capital Vending, Inc., Lansing, 









V ingredients. .. the finest, 
perfectly blended 


Vv flavor... rich 

Vv color... for eye appeal 

V price ...in line for your market 

Vv viscosity ... as you need it 
plus 


V promotions... to sell chocolate 


and your other dairy specialties as well 





DAIRY CHOCOLATE 


Want facts? Write now. 


CHOCOLATE PRODUCTS COMPANY 
Specialists in CHOCOLATE for more than 35 years! 
413 West Scott St., Chicago 10, Ill. 

741 Kohler St., Los Angeles 21, Calif. 
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Michigan, chairman of the 
N.A.M.A. Operator Accounting 
Committee, “This year’s survey has 
broken all participation records. 
The results are still the only reli- 
able source for the information the 
vending industry needs to evaluate 


its operation.” 


The 1957 figures indicate that 
merchandise sold through vending 
machines during 1957 cost vending 
operators $58.13 for each $100 of 
sales at retail; operating expenses 
totaled $39.46, for an operating 
profit of $2.41 per $100. Othe 
income and charges of .92 per cent 
brought the total average profit 
(before income taxes) to the 3.33 
per cent figure mentioned above. 
More than one-third total operating 
expenses (14.34 per cent of a 39.46 
per cent figure) was paid out in 


wages and salaries. 


The importance of vending ma- 
chines is recognized by Secretary 
of Agriculture Ezra Taft Benson, 
who says, “Vending machines for 
milk and ice cream are becoming 
an accepted part of the distribution 
system.” 


7 
ACTS OF HEROISM 


(Continued from Page 70) 


Ed Charles, Bedford Dairy Co., 
Bedford, Indiana, is credited with 
saving the life of a 65-year-old in- 
valid woman. Charles entered he 
house to place the milk in the 
woman’s refrigerator, and saw the 
woman, her clothing ablaze, seated 
in her wheel chair. After ripping 
away the burning clothing, he sum- 
moned an ambulance and_ the 
police. The woman survived the 
fire although she suffered severe 


burns. 


Willie Gutridge, Thompson’s 
Honor Dairy, Washington, D. C., 
was delivering milk to the home 
of one of his customers when hi 
heard her cry out. Investigating 
immediately, he discovered that 
she had severed the veins in het 
leg by stepping accidently through 
a glass door. After applying a tour- 
niquet, Gutridge called an ambu- 
lance to take the woman to a 
hospital. Her lacerations required 
134 stitches and without the tour- 
niquet the woman soon would have 


bled to death. 











WryTy) 


Jul 


from sources not regulated by the 
order. 


- USDA Recommends Federal 


ds. The order is based on evidence 
li- O d f D M - A presented at a hearing in Des 
he r er or es oines rea Moines June 18-24, 1957. 
te tions to the present recommended 
order will be considered in framing 


Excep- 


FEDERAL milk marketing all producers from all handlers | fal eos ehh, oh? 
° ° ° « « ? ’ aa j SUD 
vat order has been recom- would be combined and distributed itted 
. oc eG ee eee mitted to producers for approval o1 
ng | mended for the Des Moines, at a uniform or “blend” price per disapproval. Approval by tw 
° ° c al. f ; « ) ‘O- 
ng lowa area, according to an an- hundredweight adjusted only for _— PI ' 
ae ; thirds or more of the producers 
of nouncement from the U. S. De- location and butterfat test. eva ’ : 
pr voting in a referendum is required 
e artme Agric re. . a 
a partment of Agriculture Compensatory payments would before the U. S. Department of 


Among the major reasons for the be required of handlers on milk Agriculture can put an order in 





















































ts recommendation is a USDA finding sold as Class I that was obtained effect. 
it that methods by which milk is 
33 priced in the proposed marketing 
area have brought about chaotic FOR SMOOTH, FAST 
ne and unstable marketing conditions. oN 
16 The marketing area would in- fore fek 
in clude the Iowa counties of Adair, a 
Appanoose, Boone, Clarke, Dallas, ° ° ° 
oe Decatur, Greene, Guthrie, Jasper, | container stitching 
mA Lucas, Madison, Mahaska, Marion, 
Monroe, Polk, Story, Union, War- 
a. 
sas ren, Wapello, and Wayne and the 
City of Grinnell. The population of 
1” 
vi the marketing area, according to 
, the 1950 census, was 625,000. 
Under the proposed order, the 
price of Class I milk would be the 
soreh aius tuiueane MID-STATES STITCHING WIRE 
0., : ON WIRE SWIFT COIL HOLDER 
ith to get further details on The same proven high quality,smooth approximately 12 to 15 pounds. Longer 
in- the equipment, products and fast-feeding stitching wire as fur- runs... fewer stops... saves time... 
er and services advertised nished on the 5-pound “throw-away” _ reduces costs. Furnished in 20, 21, 22 
he and described in this metal spool. This new WIRE SWIFT and 23 gauges of round wire. Galva- 
he issue. Use the handy coil holder uses an 8” diameter coil of _ nized, tinned and liquor finishes. 
- Reader Service card on 
ng page 127. 
Iti- 
he Chicago Federal order price plus 
he 30 cents a hundredweight in Polk 
re County in which Des Moines is 
situated. In all the other counties 
and the city of Grinnell the price 
sey would be the Chicago rate plus 
25 cents. 
ne a: i 
he A transportation differential . S Fie 
g ‘ould be established ilk de- 
ng Sener ie SURI Git SHE ON 5-POUND CATCHWEIGHT THROW-AWAY METAL SPOOL 
a livered at any point where more i ; . 
sal | than 60 miles from the nearest of oa high Se 8 a metal = ry 20, won — = 
‘ Corydon, Creston, Des Moines. ast-leeding stitching wire. Leste an gauges 0 roun wire, an IX va at 
gh rome * sneer eine es, approved by the PURE-PAK division wire. Galvanized, tinned and liquor 
ail , re : Ns of the EX-CELLO CORP. Furnished finishes. Packed 10 spools per ship- 
- ducers would receive 10 cents per on 5-pound catchweight “throw-away” _ ping carton. 
z hundredweight less for milk deliv- 
; ered in the 60-75 mile zone and an 
C( ens 
additional 1.5 cents in each 10-mile 
ir- said Rnhaldiedk MID-STATES STEEL & WIRE COMPANY 
ve \ onside pool west te CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
f arketwide p > 
operated in which payments due 
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METHODS OF MILK 
SOLIDS DETERMINATION 


(Continued From Page 38) 


be insignificant as equipment de- 
preciation costs per sample are 


Moreover, the potential ac- 
curacy of lactometric meth- 
ods fairly well approximates 
the accuracy of the modified 
gravimetric methods. 


test is run at a time, but 
probably less economical if 3 
or more Cenco tests can be 
performed simultaneously 
with little or no increase in 


small in a 4000 test-per-year opera- 2. The Cenco Moisture Balance ag — tg poe a 
ox. , appears to be a_ potentially saad ne in testing _ 
nenbal wate’ Geox Gitenin- milk for solids content, avail- 
It should be emphasized that the ing the solids content of fluid able research indicates that 
cost estimates in Table 3 reflect milk and similar products, the Cenco test results more 
the assumptions upon which they particularly if the technician closely approach standard 
are based, and that the estimated con operate more than ome gravimetric test results than 
costs are only as acceptable as the Ceneo testes at 2 time with do results by the Brabender 
assumptions. This is particularly seascuable accuracy. The method. However, more re- 
important as it applies to the labor purchase of obtttionsd Cone search is needed before this 
costs which have been developed testers can be justified with point can be firmly estab- 
from estimates of the times required a relatively small volume of lished. 
for testing (Table 2). Therefore, the tests. 4. The estimated operating costs 
cost estimates should be considered The accuracy of the Cenco per solids test of the Dietert 
as rough approximations of the ial appears te len onatien —Detrait Solids Determinator 
costs of the various methods rather thon the putential eiceions are slightly lower than the 
than firm statements of fact. It a taaheomseehe etitniin cost of the Mojonnier solids 
appears that the assumptions used Theselecs, « didldly tists test. Theoretically, the slight 
are close enough to give validity sal Haw Whdins ee ita a cost advantage indicated for 
to the conclusions which follow. eae ; tuo Titet totes eeeld te 
Conclusions 3. The Brabender Semi-Auto- greater with a smaller test 


1. Lactometry appears to be the 

the least expensive method 
solids 
content of fluid milk products. 


for determining the 


matic Moisture Tester ap- 
pears to be more economical 
than the 


Balance if only one Cenco 


Cenco Moisture 








GOLD SEAL 


Milking Machine Inflations 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination — con- 
tributing to high bacteria count and 
off-flavor milk. 

You can assure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations. . . 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: “How to get thei 
Most Service from your Crown Milking Ma- 
chine Rubber’’ . based on extensive on- 
the-farm testing ond laboratory research 

. to help your producers deliver cleaner 


milk and as a valuable “‘assist’’ for your 
fieldmen 55-5-2 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave., Waukesha, Wis. 
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volume than 4000 tests per 
year and smaller with a larger 
number of tests. 

The Dietert 
much smaller 
than the 
fact increases its 


tester involves a 
investment 
This 


usefulness to 


initial 
Mojonnier tester. 
smaller dairy firms, particularly 
those firms which can make use 
of the Dietert facilities for fat de- 
termination by the accurate ether 
extraction method. 

Early research results as to the 
of the Dietert tester in- 
dicate that accurate tests can be 


accuracy 


made with it provided the temper- 
ature and volume of forced hot air 
are kept uniform. 
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“ FOR MORE PROFITABLE 
use 
ie PACKAGED MILK PROGRAMS : 
if 
ether . 
» the . ‘ =< pe 
r in- Pp LY aot 
n be — 
t air | 
ELECTRIC COOLERS FOR BOTTLE AND CARTON MILK SALES 
— MODELS FOR EVERY SALES LOCATION —Schools, Cafe- 
— terias, Restaurants, Food Markets, Dairy Stores. 
NEW, LARGER CAPACITY—All 1958 model QuiKow dairy 
coolers provide 25% greater bottle and carton capacity. 
——" FULL VALUE ON EVERY MODEL —No other line gives you 
can as much for the money as QuiKow dairy coolers. Only 
S & S Products, Inc., lets you order to meet current equip- 
ailiaias ment needs—in any quantity, large or small—with no 
g the price penalty. 
dustry MODEL 1400-WD-2 LONG, PROFITABLE SERVICE—QuiKouo electric coolers op- 
_ Pro- (SHOWN) erate for pennies a day. Heavy-duty construction stands-up 
. « under all types of service. Fully warranted and Under- 
— OTHER MODELS Witers’ Laboratories Approved. 
dustry AVAILABLE 
Pro- ~~ 
WRITE FOR , 
\. FREE CATALOG TODAY 
solids- 
. Exp. 
ick, E. 
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3-A Sanitary Standards for 
Milk Machines Approved 


INAL APPROVAL has been 
given to the 3-A Sanitary 


farm tanks, coin venders, 


dairy processor organizations in 3-A 
Standards formulation. Other or- 
ganizations represented were the 
International Association of Milk 
and Food Sanitarians, U. S. Public 
Health Service and the Dairy In- 





cheese _ fillers, 
Standards for Milking Ma- 
chines at the regular semi-annual 
meeting of the 3-A Sanitary Stand- 
ards Committees in St. Louis. Also 
approved was an amendment pro- 
viding for rubber rotors on pumps. 
More than 100 sanitarians, engi- he 
neers and dairy processors from all Gl te 
parts of the United States attended ae 
the sessions. 0 =. 
SS 10) 


A number of other tentative 3-A 
Standards were considered, and 
one for ice cream freezers was ap- 
proved by the dairy 


group. (Each 


processor 


standard must be 


“I'm taking my prize milk 
cow to the stock show.” 


cottage = dustries Supply Association. In ad- 
cream fillers, dition, National Milk Producers 
Federation and the Farm Equip- 
ment Institute sent delegates to the 
meeting to confer on farm-use 
items of dairy equipment. 
With the increasing significance 
of 3-A Sanitary Standards, the con- 
bd A ferees considered how best to tell 
EN : of the activities and accomplish- 
, ments of 3-A Sanitary Standards 
w Committees in college and univer- 
Vj a>) : sity courses dealing with the dairy 
field. 
of hee 


The next regular meeting of the 
3-A Sanitary Standards 
will take place 


Committees 
early in 1959 in an 





approved by three groups: one 


represents dairy processors, an- 


other, public health officials and 
local sanitarians; and a third, dairy Dr. E. 
equipment and supply manufac- chairman of the S 


turers.) Other tentative standards, 
or amendments to existing stand- 
ards, were considered for bulk milk 


separators and _ clarifiers, 


and rubber, and air-under-pressure. 
H. Parfitt presided. 
Sanitary Standards 

Dairy 
Committee, which primarily repre- 


Subcommittee 


sents the interests of seven national 


eastern location. Persons interested 


plastics in obtaining announcement of the 
time and place and agenda of this 
He is session may contact the secretary 
of the 3-A Sanitary Standards Com- 
mittee, Donald H. Williams, Room 
512, 1145 19th Street, N.W., Wash- 


ington 6, D. C. 


Industry 














“(ew)((ook)” in Bulk Milk pick-up 
‘gar A 





TANKERS 


featuring the new, original 


and sample compartments 


O better sanitation 
O more operating economy 





Before buying any tanker, learn the many Mojonnier Bulk 
Tanker features rated important by milk haulers and dairy 
operators — features developed through Mojonnier’s 
pioneering experience in this field. 
For all these facts, promptly, without obligation, write: 
MOJONNIER BROS. CO. e@ 4601 W. OHIO ST. CHICAGO 44, ILLINOIS 


Mojonnier — pioneer producer of stainless steel Bulk Milk 
PY oar tele Mer tla mer tan Me sitll am @ere) (aa) 


Pick-up T 
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ADDED WATER 
is 


WHERE YOU FIND IT 


Fact: 


People are finding 
added water whenever 
they look for it. 


Fact: 


Added water means 
lower net profit. 


Conclusion: 

The alert plant manager 
will look for added 
water—particularly 





Fiske Milk Cryoscope 


when his savings will 
far outweigh increased inspection and policing costs. 


let our sales engineers tell you 
about the Water Inspection Plan today! 


7) ° ADVANCED 
g INSTRUMENTS, inc. 


45 KENNETH ST. * NEWTON HIGHLANDS 61, MASS. 
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Department of Unrestricted 
Opportunity 


Dear Mr. Sears: 


Please forget about the job I applied 
for with your company as the opportunities 
in America are far greater than anything I 
could possibly find abroad. You see, I dis- 
covered through a friend of mine who lives 
in Terrebone, that the U. S. Government pays 
you for not raising hogs. My friend just got 


a check for $1,000 for not raising 50 hogs. 


So I have given this careful consideration 
and have decided to also go into the not 
raising hogs business. First I have to find the 
right kind of farm not to raise hogs on and 
then I have to decide on the right kind of 
hogs not to raise. For a starter I would prefer 
not to raise razorbacks, but after I get experi- 
enced at this. I'm not going to raise Berkshires 


or Durocs. 


I don’t plan to operate on a big scale at 
the beginning. If my friend from Terrebone 
got $1,000 for not raising 50 hogs then 1 
think for a start I'll not raise 1000 hogs. After 
awhile I'll expand and maybe not raise 2000 
hogs. But I have to know first how many hogs 
I can honestly not raise before I get into this 


thing too deep. 


You may say there isn’t enough money 
in this operation, and I would say you were 
right except for one thing. The U. S. Govern- 
ment also pays you for not raising corn. Now 
I figure that the hogs I’m not raising will not 
eat 50,000 bushels of corn a year, so if the 
government pays me for not raising the corn 
that the pigs I’m not raising would eat, then 
I'll be able to do pretty good for myself. 


At least it seems to me this is better than 
working in a broker's office and I hope you 
understand my feeling on the subject. I have 
a lot to learn about not raising things, but 
I’m young and willing to do it. If things go 
well I may even get married and not raise 
any children. I haven't checked what the 
government pays for not raising them but 
surely it must be more than they pay for not 
raising hogs. 

Sincerely yours, 


Octave Broussard 


Courtesy of Jim Hill, WCCO Radio, 
Minneapolis & St. Paul 
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How to lure 
new customers 
with hoods that 
never leave your 
bottles—AlumaSEAL 


at 


we 


Once you put an AlumaSEAL hood on, it stays on until 
the last drop of milk is gone. 

What does this mean to your customer? She simply 
snaps the hood open, pours, and snaps the hood shut. No 
chance of dropping the cap on the floor or messing up 
tables or counter tops with the milk that adheres to the cap. 

AlumaSEAL preserves the flavor of your milk, too. A 
sure-tight closure that prevents taste contamination from 
other refrigerated foods. 

Then there‘s the lure of aluminum itself. Millions of 
housewives buy millions of pounds annually of perishable 
foods wrapped in aluminum. They know from experience 
that aluminum makes a product last longer, protects it, 
keeps it fresh and flavorful. 

Your dairy can have the advantages of AlumaSEAL. 
We can adapt your present design to AlumaSEAL at no 
charge .. . or make you a new design from your choice 
of 12 brilliant colors. 

More information? Talk with your dairy jobber sales- 
man, or write us for literature. 





ONEIDA, N.Y. 


COUNCIL 
o 
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WELDED STEEL 
DAIRY 
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FOR SAFE — SURE BOTTLE HANDLING 
Glass or Paper 


UNITED, Originator of the welded steel dairy case, offers the 
most complete quality line in the industry. Millions of these 
durable long-lasting cases are in use today and are proving 
themselves virtually ‘“‘wearout-proof”’. 


UNITED Cases give maximum protection to either glass or paper 
bottles, and a good variety of models are available to meet 
your exact needs. For cleanliness, convenience, compactness, 
and long, low-cost service, UNITED Cases cannot be sur- 
passed. In any refrigerated truck program, United Cases 
are a must for glass or paper. 


UNITED Cases are manufactured of strong steel wire, electri- 
cally welded at every wire intersection for greatest possible 
strength. Cases are heavily plated with ‘“‘Duraseal’’, an ex- 
clusive United process that is satin smooth, rust resistant 
and long wearing. 


UNITED Model SPB 519-23, shown above, is equipped with full- 
length corner posts to give paper containers maximum pro- 
tection, and as a plus feature, your name can be embossed 
on these posts for permanent identification. This case operates 
smoothly through automatic stacking and filling machines. 
Will not “ride up”? on conveyor lines. Model 607-4 carries 
six half-gallon oblong glass bottles and Model 607-5 handles 
four one-gallon square glass bottles. 


For full information on the United line, write for a com- 
plete catalog. A United man is near you and will be 
pleased to tell you more about United products. 


Wal STEEL AND WIRE CO. 





137 Fonda St., Battle Creek, Michigan 
Branch Plant: Wilkes-Barre, Pennsylvania 
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TOURING THE TRADE 














GORDON HOURAN HEADS NADEM, 
LUKE NOLAND NEW VICE PRESIDENT 


Gordon A. 


Company 


Houran of the De Laval Separator 
the National 


Association of Dairy Equipment Manufacturers by 


was elected president of 


the board of directors at the 12th annual meeting 
of NADEM, at Great Oaks Lodge, Chestertown, 
Maryland. Luke M. Noland, Brothers 


Company was elected vice president. 


Mojonnier 


Mr. Houran succeeds Paul K. Girton. Mr. Girton 
is president of the Girton Manufacturing Company. 
Clark Derleth of the Kusel Dairy Equipment 
Company, Watertown, Wisconsin and Peter Miller, 
Chester, 


Pennsylvania, were elected to the board of directors. 


of the Chester-Jensen Company, Inc., 
Other members of the board are: James Brazee, 
Creamery Package Manufacturing Company, Chi- 
cago, Ill.; and George Huffman of the Ex-Cell-O 
Corporation, Detroit, Michigan. 


a 
FUND HONORS FIRST PRESIDENT 





Madison H. Lewis (right) was honored in 
Washington, D. C., by the annual meeting 
of the Council of Delegates of the Dairy 
Remembrance Fund upon his retirement 
after five years as the Fund’s first president. 
Robert Rosenbaum is presenting Mr. Lewis 
with a figurine depicting a boy and girl 
drinking milk. Mr. Lewis will be new Chair- 
man of the Board of the Fund. 


e 
MILK PLANT ON ATOM SHIP OFFERS 
REMARKABLE POSSIBILITIES 


The familiar initials $.S. that have preceded 
the names of merchant vessels for a century will 


have to contend with a new brace of letters when 
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Jul 


the world’s first atomic powered merchant ship, 


‘s 

now on the drawing board, slides down the ways. ‘DH’ SERIES “ET” SERIES 
Push Button All-Stainless 
CONTROL STEEL PRESS 


When the Savannah tastes salt, she will bear the 
initials N.S. before her name—Nuclear Ship 
Savannah. 

Primarily an experimental vessel, the Savannah 


affords the United States a remarkable opportunity 





. for a dramatic presentation of its material and 
. humanitarian achievements. In the tradition of 
) Teddy Roosevelt’s Great White Fleet, proposals 
5 have been advanced to make the Savannah into a 
” Freedom Ship carrying the American story to the 
'S 


ports of the seven seas. 
Although the original concept envisioned the 
ship as emphasizing the “Atoms for Peace” theme, 


fe there has been considerable support for an exten- 
t sion of the idea into other fields. 
r, 


An idea along these lines comes from George 


r, Scott, vice-president of Ex-Cell-O Corporation. 





x Active in dairy industry affairs as a director of the 
Dairy Society International and the National Dairy 
i- Council, Mr. Scott says, “It occurs to Ex-Cell-O 


») officials that this is a perfect vehicle for promoting 


PRESSES Zlas 


the EXCLUSIVE 






the ideals of DSI and other organizations. Let the 
good ship Savannah sail on her maiden voyage 
around the world. Equip her to show other nations 
examples of American ingenuity in action, bringing 

its abundance of natural resources to all peoples. ps L A T E 
There are many ways in which this could be done. 


J 
The Savannah will be equipped with the most to fet the budgets 


modern salt water distillation system, so why not 


stow surplus powdered milk in her holds; bring the of ALL DAIRY 


two together, powdered milk and pure-drinking 


water and package this “milk of human kindness” and MILK PLAN TS 


in cartons for distribution to the world’s under- 


Outstanding quality and per- 





nourished and poverty stricken peoples? The entire formance. It will pay to investi- 


gate the many advantages of the 
as small as 16 by 40 feet.” KUSEL Zig-Zag Flo PLATE UNIT. 


dairy operation could be carried out in a deck space 





* FREE BULLETINS 


Completely DESIGNED, ENGINEERED ‘ 
it aa ie " ont Renan by T's the KUSEL 


KUSEL DAIRY EQUIPMENT CO. = PLATE ¢4az 
June Dairy Month will have a winter counter- 


Dept. A, Watertown, Wisconsin 
ok clad stoi. “Ceamdiaiiliaae te ‘GRA cieeiaail makes the BIG 
part every year beginning in 1959, according to Write for name of NEAREST DISTRIBUTOR 


plans announced by the American Dairy Associa- DIFFERENCE 
tion. Success of the June Dairy Month advertising, 
publicity and merchandising program, it is hoped, 
will be repeated in the winter program. 

The ADA’s 1959 advertising and sales promo- 
tion program includes the dairy sales event sched- 


uled, tentatively, for January. 














Featured in the winter event—as in June Dairy 
Month — will be all products of the dairy industry: : 
d milk, butter, cheese, ice cream, evaporated milk, "C" Series “J” Series 
ill nonfat dry milk, cottage cheese, sour cream and Econom Most 
n others. It will employ the same type of advertising PAINTED PRESS ECONOMICAL 
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| techniques which have made June Dairy Month an 
} Immediately after processing, Muller-Pine- s 

hurst milk and other dairy products are c ] 
quickly conveyed to this 3150 sq. ft. refrig- 
eration room where a constant 35° tempera- 
=~ ture keeps products sweet and fresh. 


outstanding food merchandising event. 


M. J. Framberger, ADA general manager, said 
that specific decisions concerning the winter pro- 
motion, plus those for other sales and advertising 
campaigns, will be determined at the association's 
executive committee meeting in Portland, Oregon, 


September 24 and 25. 

oe 
CARNATION PRESIDENT HONORED WITH 
DEGREE FROM UNIVERSITY OF IDAHO 
Alfred M. Ghormley, 


president of Carnation 


Company, received an 








honorary Doctor of Sci- 


SERIES “M” KING 
PRODUCT KOOLERS 


ence degree from the 
University of Idaho at 


the 1958 commencement 


assure Economy, Efficiency and 
Safety for Modern Dairy 
Product Coolers 


ceremonies. The degree 
was conferred for his 
leadership in the field of 
business by Dr. D. R. 


Theophilus, president of 





the university at Moscow, 


ALFRED M. GHORMLEY 


Idaho. 
Miuller- Pinehurst Dairy of Rockford, A native of Moscow, Mr. Ghormley began his 
Illinois has installed three, ten ton Series career in 1915 at Carnation Milk Farms, nea 


; _- Seattle. He climbed steadily up the ladder—herds- 
““M”’ King Koolers in its new ultra-modern Sadie 
man, farm manager, supervisor, vice-president and 


plant. King Product Koolers are packaged president. 

cooling units for precooling and preserva- During his ten years as Carnation Farms man- 
tion of foods. Ceiling suspended and floor ager, Mr. Ghormley was instrumental in building 
types are available in a complete range the Carnation Holstein herd to national prominence 


and recognition under the guidance and direction 
of E. A. Stuart, Carnation’s founder. In 1929, shortly 


Units operate with low velocities in after Carnation outened the fresh milk and ice 
cream business, Mr. Ghormley was called from the 


of sizes from 3,000 to 18,000 CFM. 





, ‘ ‘s 
the cooler to maintain temperatures 34 Farms to enter supervision in this field. In 1933, 


to 50° F., using ammonia or Freon refrig- he became a Carnation vice president and director. 


erants. Centrifugal blowers pull air A year later he was appointed president of 


through the cooling coil for most efficient Albers Milling Company, Carnation’s cereals and 
heat transfer. With automatic tempera- feeds subsidiary. in this capacity, Mr. Ghormley’s 

; sound background in the management of dairy herds 
ture and refrigerant control, system and farm flocks greatly influenced the development 


defrosts during off cycle. Water defrost and improvement of the Albers line of farm feeds. 


s - 9; > re ne > “Oe ilk .« iCe 
models are also available. King Product In 1938, he seturned to the fresh milk and _ ice 
: ; : cream division, this time as head of the division. 
Koolers are easily and quickly installed 

, Succeeding E. H. Stuart, who became board 
and serviced. : ‘ 
; chairman, Mr. Ghormley was elected president of 
Write today for technical bulletins. . . . - 7. i _— 
more than fifty years experience is at Carnation Company on February 22, 1957, after 
your disposal. 









having held the important administrative post of 








COMPANY OF assistant to the president since 1951. Also, he is 
OWATONNA president and a director of Instant Milk Company, 

914 No. Cedar St. * Owatonna, Minn. a director of General Milk Company, Carnation’s 

sharp freeze, cooling, ventilating and heating systems overseas affiliate, and a director of the International 
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Association of Ice Cream Manufacturers and the 
National Dairy Council. Last year he was named 
1957 by the National Dairy 


Shrine Club at Waterloo, Iowa. 


Guest of Honor for 


FOLKERS ELECTED PRESIDENT BY 
PENNSYLVANIA MILK DEALERS 
E. C. Folkers, general manager and vice presi- 
Gold 
elected president of the Pennsylvania Association 
of Milk Dealers at PAMD’s recently concluded 25th 


Silver Anniversary Convention. 


dent of Meadow Dairies, Pittsburgh, was 


PAMD are: 


Abbott, Abbotts Dairies, Philadelphia, vice president, 


Other new officers of Edward 
eastern region; E. M. Pearce, Pearce Milk Company, 
State College, vice president, central region; Louis 
Beemus, Sterling Milk Company, Erie, vice presi- 
dent, western region; Daniel S. Adams, St. Lawrence 


Dairy Company, Reading, secretary; Frank Heckel, 





(Left to right) Frank Heckel, Edward Abbott, 
Dr. William L. Henning, E. C. Folkers, E. M. 
Pearce, and Daniel S. Adams. 


Penn Dairies, Lancaster, treasurer; and Henry R. 
Geisinger, executive vice president. 

More than 350 milk executives and their wives 
attended the three-day session. Howard F. Hartman, 
outgoing PAMD president, Ziegler-Clover Farms 


Dairy, Reading, presided. 


SPEAKERS KIT COVERING ALL PHASES 
OF INDUSTRY OFFERED BY MIF 
The Milk Industry 


lished a new speaker’s kit for the fluid milk industry. 


Foundation has just pub- 


Included in the kit is up-to-date information 
on ten different industry topics that are of interest 
to various kinds of audiences. The speech material 
provides a nucleus around which talks can be 
tailored to fit audiences of farmers, consumers, busi- 
nessmen, students, educators, and dairy industry 


people. 


The subjects covered are: Dairying, a Unique 


and Important Industry; How Our Milk Production 


July, 1958 





IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 





A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations ... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 
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Is Used: Technological Advances Make Milk a Safe 
Food; Milk, Health for Your Family; The Dairy 
Industry Is People; How About The Price of Milk?; 
Where Does Your Milk Money Go?; What Is This 
So-Called Surplus?; Consumers’ Opinions on the 
Milk Industry; What Is the Milk Industry Founda- 
tion? 
The kit is designed for year-round use as well 
as for June Dairy Month presentations. 
The handy kit is available free of charge in 
limited quantities to members of the Dairy Secre- 


taries Conference of the Foundation. 
* 


LOW PRICES PUT MINNESOTA 

PRODUCERS IN POOR POSITION 

Declining milk prices mean that many farmers 
in Minnesota may need to give their dairy opera- 


tions a close second look. 


Dairy farming in the Gopher state at present 
is bringing less profit to farmers in relation to other 
livestock enterprises, than it has at any time during 


the past 28 years. 


Ermond Hartmans, extension agricultural econ- 
omist at the University of Minnesota, makes this 
point in the recent issue of “Minnesota Farm Busi- 
ness Notes,” an Agricultural Extension Service 
publication. 

Hartmans points out that in the early 730s, 
354 pounds of milk brought the same sale price 
as a hundred pounds of beef. Ten years later, how- 
ever, it was 464 pounds of milk, and, in 1957, it 
took about 600 pounds of milk to equal a hundred 


pounds of beef in sale price. 


This means Minnesota dairvmen must be highly 


efficient producers to keep their operations competi- 


tive, Hartmans states. A carefully-managed herd 
averaging 350 pounds butterfat per cow annually 
should be considered a minimum 


A market 


must give close attention to everything affecting 


even in a grade 


he says. To reach such a level, a farmet 


level of production. He must improve the producing 
potential through record-keeping, better breeding, 


good management and care. 


Hartmans feels that some farmers may want 
to consider shifting to other livestock enterprises, 
such as feeder cattle, sheep and hogs. This is par- 
ticularly true for farmers with more than 160 acres 


of fairly level cropland and fairly good corn yields. 


There are a number of reasons for the present 
situation in dairying, Hartmans explains. One is the 
shift from butter to margarine since early in 
World War II. A strong demand for non-fat solids 
during the war is another. Both helped lead Minne- 


sota into manufactured milk production. 


Also, grade B (for manufacturing) milk gen- 


erally brings less than grade A (fluid) milk. 


$3.21 Average Price 

Average price received for milk in Minnesota 
last year was $3.21 per hundred, which was lowe 
than for any other state. National average was $4.20. 
Next lowest, after Minnesota, was Wisconsin — the 
leading dairy state —with $3.37. From there, it 
ranged upward to $5.40 per hundred for the New 
England states and $6.85 in Florida. 


In general, the average milk price for a state 
is lower when the percentage used for manufactur- 
ing increases. Where there is a large proportion of 
milk used for manufacturing products, the milk 
price is more likely to approach the support level. 
That’s what is happening in Minnesota: a drop in 
milk price supports almost 


certainly means a 
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corresponding drop in milk prices received by 
farmers. 
Distance from markets and transportation costs 


also work against the Minnesota dairyman. 


Lower average prices don't necessarily put a 
producer in a less advantageous position, Hartmans 
adds. Lower costs of production and marketing 
could offset the lower price received. In Minnesota, 
though, the lower milk prices have put dairying 
in a poorer profit position in comparison with other 
types of livestock. 

* 
OHIO DAIRY SPONSORS WORKSHOP 

FOR SCHOOL CAFETERIA PEOPLE 

The Reiter and Harter Dairy, Akron, Ohio, 


sponsors an annual cafeteria workshop. This year 


more than 100 cafeteria directors, superintendents, 











School officials take a milk break. 


principals and board members from schools in a 
five-county area surrounding Akron, attended. 
They 


and Foods Division, Summit County Health Depart- 


heard speakers representing the Dairy 


ment, and from the Ohio School Lunch program. 
Reiter and Harter officials Fred S. Harter, Harold 
F. Reiter, William H. Muir and Rollin S. Reiter 
helped with the program, which was planned by a 
committee of six school officials. 





IT’S ALL YOURS 

More information on any of the 
products, equipment and services ad- 
vertised and described in this issue 
are yours for the asking, and you 
don’t even need a three-cent stamp. 
Simply write in the code number on 
the Reader Service card, page 127, 
and we'll see that details reach you 
promptly. 
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big CHOICE 
‘Bigger 
PERFORMANCE 


Pumps 
for Any 
Pumping 
» Need 


%* Less maintenance! 
% Less inventory! 
%* Less downtime! 





121 Fine Pumps... 
another evidence of CP 
advanced engineering 
... ‘costs you less per 
pound of production.” 
See Your CP Representative 


CP Stainless Rotary Pumps 
Sanitary —Positive Type 


CP Stainless Steel 
Sanitary Centrifugal Pumps 





CP Stainless Steel 
Industrial Centrifugal Pumps 


THE A 
MFG. COMPANY 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 


CP Centrifugal Water 
and Brine Pumps 





Branches in 23 Principal Cities 
Creamery Package Mfg. Co. of Canada, Ltd. 
267 King Street, West, Toronto 2B, Ontario 


CP Sanitary Stainless Steel 
High Pressure Pumps 
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ADA DAIRY PROMOTION CALENDAR 
July, 1958 

Milk Makes Energy 

advertising Milk for Energy continues in the July 

14 issue of Life Magazine. Subject of this ad will 


be the girl painted by Edmund Georgi which first 


The year-round campaign 


appeared in a January issue of the magazine and 
for which matching decals are available. A com- 
mercial for milk will be seen on the Bob Crosby 


Show (Perry Como summer replacement) July 5. 


Butter and Steak — A large pat of butter sizzling 
on a T-bone steak being broiled over charcoal will 
feature butter’s naturally good flavor in the July 
issue of Ladies’ Home Journal. The same _ subject 
Show 


Como summer replacement) July 19 and 


will be telepromoted on the Bob Crosby 
(Perry 
August 2. 


Vanilla Ice Cream — Following up on the color- 
ful double-page spread appearing in the June 24 
issue of Look Magazine will be two commercials 


Show 


(Perry Como summer replacement) July 5 and 19. 


for vanilla ice cream on the Bob Crosby 
Featured will be the many ways that “people with 
ideas” can enjoy vanilla ice cream. 

Crab Meat Dewey — The low-calorie, high-protein 
recipe using nonfat dry milk to be featured in the 


July issue of Good Housekeeping will be Crab Meat 


Dewey. Six different recipes are being used this 


year to promote home use of the product in cooking. 


August, 1958 
Butter and Sweet Corn — Second of 


summer butter promotions featuring butter with the 


the big 


grocer’s high profit items will be Sweet Corn and 
Butter as seen in the August issue of Ladies’ Home 
Journal and on the Bob Crosby Show, Perry Como’s 
summer replacement, August 16 and 30. The Rey- 
nolds Metals Company, manufacturer of Reynolds 
Wrap is also promoting the butter and sweet corn 
idea, producing foil posters with the buttered corn 


illustration. 


Milk Makes Energy — The August 11 issue of 
Life Magazine will carry the Whitcomb ad for Milk 
Makes Energy showing a redheaded girl recharging 
commercials on the 


with milk. Television Perry 


Como summer replacement show August 2, 16, and 


30, will feature the theme “Milk Makes Energy 
Recharge with Milk.” 


Nonfat Dry Milk —A Cottage Cheese Salad 
Dressing for late summer salads will be the low- 
calorie, high-protein subject of the nonfat dry milk 
ad in the August issue of Good Housekeeping. 
Object of the series of quarter page black and white 
ads this year has been to increase the use of the 


product in cooking. 

















THESE FEATURES 


Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 


Eliminates necessity for sep- 
arate reject conveyor. 


+ + +e F 


Completely accessible for 
cleaning and adjusting. 


* All controls within easy reach. 


KENDALL-LAMAR | 


CORPORATION 


POTSDAM, NEW YORK 
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RETURNLINE 
CAN WASHER 


FEATURING A 150° 


DUMPING ARRANGEMENT 
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ILLINOIS FIRM TIES IN WITH 

CENTENNIAL CELEBRATION 
Union Dairy Farms of Freeport, Illinois, have 
used the approaching centennial of the famous 
Lincoln-Douglas debates as the theme for their 
current advertising program. Principal vehicle used 
by the dairy has been the company’s milk carton. 
In cooperation with Dairypak Inc., a design was 
developed which carried the centennial story on 


one of the carton panels. 
The idea has been well received by Freeport 


citizens who appreciate the boost this promotion 


«YIHSIX1 SUNOH, 
"HOURS FRESHER" 


uwidy DAIRY 


GRADE A HOMOGENIZED 


SSP OUTAZ 
a) fercfek @)2 


4 


LINCOLN DOUGLAS ONE QUART LIQUID 





es. = "HOURS FRESHER" 

é 1858 AUGUST 27, 1958 ivi * | 
DEBATE CENTENNIAL ' k 
FREEPORT, ILLINOIS HOMOGENIZED 
AUGUST 24-31, 1958 Grave a PASTEURIZED 


“Here was sounded the keynote of a 
struggle, which after convulsing the 
nation, made it united and free.” 

THEODORE ROOSEVELT IN 
FREEPORT JUNE 3, 1903 





UNION DAIRY FARMS 
FREEPORT, ILLINOIS 


The regular brand name panel on the Union 
Farms package is complimented by the 
panel shown at the left commemorating 
the historic Lincoln-Douglas debates. 


gives to their plans to celebrate the event which 
Theodore Roosevelt described as “the keynote of 
a struggle, which after convulsing the nation, made 
it united and free.” Ray Kaiser, one of the partners 
in Union Dairy says, “We've only used this panel 
a few days, but already there have been some nice 
calls from our customers. The Centennial Committee 
is very pleased. We think this will not only be a 
goodwill builder with our present customers but 


will also make a lot of new friends.” 


DSI TEAM DEMONSTRATES FULL 
SCALE DAIRY FOR BRAZILIANS 


A three-man team of top-flight executives in 
the dairy and allied fields is running a full-scale 
dairy for Dairy Society International and the USDA 
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REVOLUTIONIZING 
the DAIRY INDUSTRY 


JIFFIX AUTOMATIC 
CAN FILLER 


World’s 
Fastest 
Dispenser 

Can Filler... 


Now you can save time and 
money in your can filling 
operation with the dairy 
industry's first completely 
automatic high speed can 
filler. Filling from two 2-gallon cans in 
20 seconds to two 10-gallon cans in 40 seconds, 
the Jiffix Hi-Speed Automatic Can Filler eliminates 
product spillage with its exclusive foam control feature. 
The Jiffix swiftly and economically handles milk or any 
liquid dairy product. 





—_——— 


JIFFIX Reduces Product Contamination with... 


e automatic handling «condensation guards « accurate filling 





e automatic sealing of foam return line 
e elimination of foam return run-off 


AVAILABLE IN TWO SIZES: Model 235-J with 56 gallon liquid capacity tank 
for filling 2, 3 and 5 gallon cans; Model 510-J with 70 gallon capacity for 
filling 5, 8 and 10 gallon cans. Special quick shift lever automatically changes 
filler to accommodate cans of different sizes. 


JIFFIX FILLING RATES 
Model 235-J 
2 2-gallon cans .. . 20 seconds 


2 3-gallon cans... 26 seconds 2 8-gallon cans... 40 seconds 
2 5-gallon cans ...30 seconds 2 10-gallon cans .. 40 seconds 


. ANOTHER EXCLUSIVE JIFFIX PRODUCT 


JIFFIX HI-TURBULENCE 
EQUIPMENT WASHER 

This first fully sanitary washer in 
the dairy industry washes equip- 
ment in 30 minutes or less without 
any manual pre-washing. Check 
these special features which help 
the Jiffix washer pay for itself in 
a year or less. 


Model 510-J 


2 5-gallon cans ... 24 seconds 





@ no hand scrubbing 
e reduced use of detergents, acids, © no need for complete disassembly 


© increased plant output 


brushes, scrubbing agents 


or reassembly of equipment 
e less overtime work 


@ reduces equipment wear from handling 


Write today for complete information! 
JIFFIX Diviston© 
Creative Metals Corporation 
cM-S6 Phone: OLympic 3-8300 
Write No. 105 on Reader Service Card — Page 127 


J MANUFACTURED AND DISTRIBUTED BY 
JE FIX 
1290 Powell St., Emeryville, Calif. 
105 








NEE EEE EEE EEE EEE EEE REE Ee 


Ema) Seals Save You Money! 


MILK SEAL 
Packed 12 to Box 


CREAM SEAL 
Packed 36 to Box 


Available plain or duck impregnated 
An improved Neoprene Seal for De Laval and Sharples Hot or 


Cold Cream Separators and Milk Clarifiers. E-Mac Seals last 
longer — need replacement less frequently. 


Lock for the trademark “E-Mac in the oval’ on every seal — it’s 
your guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of DAIRY BRUSHES 
and SUPPLIES. 


~ Mor DAIRY BRUSH CO., INC. 
READING e PENNSYLVANIA 


SRR REE Bee 
Write No. 106a on Reader Service Card — Page 127 


Are you getting your share 


rT of new business ? 
. THE 


Richer 
-Pour 


MILK BOTTLE 


is a novel bottle to— 
increase your sales 

give you individuality 

hold your customers 

open the door to new accounts 



















Yours exclusively by fran- 
chise agreement. Different 
from any bottle on the mar- 
ket and a proven business 


getter in many areas. 


Send for sample bottle 
Richer-Pour Bottle, Inc., 33 S. Gay St., Baltimore 2, Md. 


Write No. 106b on Reader Service Card — Page 127 


106 











at the Brazil Agriculture and Food Exhibition in 
Sao Paulo. They will be there until August 5, com- 
pleting a month’s work. Heading the mission is 
Arthur C, 


manager of 


Weisenberger, Los Angeles, assistant 


industrial sales, Carnation Company. 


With Mr. Weisenberger are Ward K. Holm, 
executive secretary of the Indiana Dairy Products 
Association, and W. Roy Culver, president of Roy 
Culver, Inc., and an official of the Delta Products 


Corporation. 


Processing equipment for recombining nonfat 
dry milk and anhydrous milk fat, lent to the Society 
from U. S. manufacturers, was forwarded to Brazil 
March. Products for 300,000 samples of 
milk, ice cream and cheese were furnished by the 


in early 
Department of Agriculture from surplus com- 


modities. 


Weisenberger, Holm and Culver will particu- 
larly emphasize effective demonstrations for dairy 
health Northern Brazil 


where seasonal factors cause a shortage of dairy 


industry and officials of 
products and where local processing of the dry 


product could well bring about better health 


standards. 


DAIRY PRODUCTS HELP SELL 
EACH OTHER, STORE MEN SAY 


The interdependence of dairy products in 
building sales is a major factor in food market 
merchandising, according to Henry Wudlick of the 
Eastern Division of the Red Owl Stores. Speaking 
before the American Dairy Association’s annual 
Cheese Rally Mr. Wudlick said, “Cheese, because 
of its great impulse value and the potential quantity 
sales, helps build up the gross profit picture of the 
entire dairy department. We, therefore, make an 


all-out effort every day to increase our cheese sales.” 


Noting that retail sales of cheese have increased 
continually over ten year periods with promotions 
keyed to the ADA October Cheese Festival, R. E. 
Eldred of the Great A. & P. Tea Company, said, 
“The consumer interest for cheese has continued 
long after the October point-of-sale materials are 
removed. We have found that we are obligated to 
make available the basic items on a year around 
basis due to consumer interest developed during 
October.” 


The 1958 Cheese Festival will pan for pay 
dirt with full color, full page newspaper advertise- 
ments, sales messages on the Perry Como television 
program, radio commercials and a potent line of 
point-of-sale material. The program will be supple- 
mented with a strong food publicity campaign, in- 
cluding full-color cheese recipe pages for food 


editors. 
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TEAMSTERS ORGANIZE PRODUCERS 
(Continued From Page 31) 


and employers, are subject to the Sherman anti-trust 
act from which unions of workers are exempt, also 


remains to be seen. 


What does all of this mean to the processor 
and consumer? Here is how one highly influential 


spokesman for milk handlers looks at the situation: 


“The struggle is between the Teamsters and 
the organized co-ops in the New York milkshed to 
capture the farmers’ minds, membership and dues. 


That is the basic conflict. 


“While that struggle proceeds and no clear cut 
victory has been won by either side, it is most 
likely that dealers, farmers and consumers are going 


to be hurt. 


“Dealers will be hurt by having their normal 
operations made chaotic by strikes of farmers who 
will be demanding dollars or conditions which the 
dealers cannot give. 


Farmers will be hurt financially by with- 
holding their milk from market. This will happen 
regardless of whether they withhold their milk 
voluntarily or involuntarily. Furthermore, if this 
struggle follows previously established patterns and 
precedents, people will be physically hurt and 


property damaged and destroyed. 


“Consumers wll be hurt by shortages of milk 
and, ultimately, by higher milk prices because the 
two opposing forces in the struggle — the Teamsters 
and the co-ops — will, in effect, be vying with one 
another to prove to the farmer that each can get 


him the largest take-home check for his milk. 


“If the Teamsters win, the dealers will be 
faced with a unified, powerful, rich opponent—the 
Teamsters — who will have sufficient power to force 
a dealer to make any concession demanded as the 
price of staying in business. In bargaining for price, 
the co-ops generally have taken a long-term, reason- 
able view as to what was possible to accomplish 
for their members, based on market considerations. 
The Teamsters, according to dealer experience with 
them in plants and on the routes, are opportunistic 


and grab what they can get while they can get it. 


“I would prefer to see the co-ops continue to 
represent the producers for the aforementioned 


reasons. 


“However, regardless of my feelings and the 
feelings of other dealers involved, I do not believe 
it to be within my jurisdiction to express an opinion 
publicly, nor to try to influence the farmers in any 
way. It is the farmer’s decision to make. We [the 
processors and distributors] cannot interfere, even 


if we have a preference.” 


July, 1958 





NEW! JET WASHER 


ClP utst COP Separator Parts 
Pipes Milk Packaging Machinery 
Plates Fittings 
Homogenizer Ice Cream Mixer 


Holding Tanks — Bulk Tankers 
Quick thorough cleaning with high velocity wash solution 
Saves Time! — Saves Detergent! 


See Your Dealer or Write for Information 


THE SCHLUETER CO. 


JANESVILLE WISCONSIN 
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with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 








13 sTOCK SIZES 

















FOR 
GLASS & PAPER MILK CONTAINERS 
tesa we Morin |. Pertti 
45s 4 Sq. Qt. Gloss Bottles 10 7 tbs 
6S |6 Sq. Qt. Gloss Bottles 6 6 Ibs 
es 8 Sq. Qt. Glass Bottles 6 7% ibs. 
ae 4 Rd. Qt. Glass Bottles 10 8 Ibs 





LIGHT WEIGHT 2-Y_ SR| 2 Sq. or Rd. '/, Gal. Glass Bottles 10 7 Ibs 

















STURDY 4-Yy SR| 4 Sq. or Rd. 1/7 Gal. Glass Bottles| 6 |7% tbs. 
ALL WELDED 2-Y% Oj} 2 Oblong 2 Gal. Gloss Bottles 10 7 Ibs 
CONVENIENT 

HANOY 4-%O}4 Oblong , Gal. Glass Bottles 6 7% ‘bs. 

EASY TO CARRY 4p 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P | 6 Sq. Qt. Paper Cartons 10 8 2 Ibs 





ESPECIAL BRIGHT ALUMINUM 


\ 
COATED FINISH) SP | 8 Sa. Qt. Paper Cartons 8 9%, Ibs 





ATTRACTIVE 2-% p| 2 Sq. % Gal. Poper Cartons 15 8%, Ibs 








4-% p|4 Sq. Y% Gal. Paper Cartons . 7 Ibs 
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SUPPLY AND EQUIPMENT NEWS: 


Fowereo)/ 


FOR ACTIO 


| 


Grandview Dairy reports savings in main- 
tenance, personnel and fuel costs as the 
result of installing new multiple boilers. 


Cost-Control Bactericides for Every Job Boilers Save 








KLENZADE X-4 Dairy Money 


For General Bactericidal 


Use in Plants — On Farms 
G 
Li RANDVIEW DAIRY of Brooklyn, New York, 


has achieved certain operating economies by install 

ai “ ing three fully automatic boilers. These boilers are 
KLENZADE XY-12 adaptable to the widely fluctuating steam pressure 

For Large Users, and demands of dairy processing. Consequently, there 

Water Chlorination is a considerable saving in fuel. With each of the 


three units operating independently or in unison, 





Fy 


Grandview can vary the steam output from 1,725 





to 5,175 pounds of steam per hour at will. 


More significant than the saving in fuel is the 


KLENZADE 


P) saving realized in the elimination of the need for 
STER-BAC high-skilled, high-paid operating personnel. This 
Ideal for Use in Both saving is estimated at $15,000 annually. Maintenance 

Hard and Soft Water Areas costs are also reduced. 


It must be pointed out, however, that the 
‘ $15,000 plus the cost of fuel each year are gross and 
oie us KLENZADE not net. Capital outlay—depreciation, interest and so 


F IODOPHOR forth — needed to buy the new machinery has to 
be deducted. Once that is done, a clearer picture 
og High-Powered Germicide of the tr ’ ‘ges 


© 





VWA 3 


> true economy emerges. 


Wi 7igor . , ies 
th Vigorous Detergency [his takes nothing away from the operating 


3 


efficiency of the new boilers. The units have a 





capacity of 50 h.p. with 98 square feet of heating 
KLENZADE PRODUCTS, INC. surface designed to conform to code requirements. 
“All Over America’’ Each unt features “cyclonic” combustion, meaning 
.O ! T, w Isc ° NSIN a that air is forced into the fire tube at a tangent at 


; eee ee as velocities of up to 200 miles per hour. This air 
Write No. 108 on Reeder doves aad 127 
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The Management Equation 


a. month Will Johnson’s probing pen probes 
the foibles of the boss men for a change. We've had 
a go at good habits and bad habits among routemen 
and plant men—now it’s time to look for a minute or 
two at the large wheels up front. 


With a remarkably penetrating insight, we have 
concluded that the people who manage milk plants 
are people. Being people, it follows that they de- 
velop habits and personal characteristics just as other 
people do the world over. 


The peculiar thing about habits and idiosyncra- 
cies, is the subtle way they have of becoming a part 
of us without our being aware of their presence. Like 
the Whirlwind type, we start out with enthusiasm 
and energy to get the job done, but unless we are 
careful, the enthuisasm turns into a medley of roars 
and bellows that are as confusing as they are un- 
productive, 


The chemistry of management is a complicated 
equation. The elements and combinations of ele- 
ments that enter into the problem are complex. The 
management types shown here have emphasized one 
element at the expense of other elements. Action, 
thought, detail, all have their place in the manage- 
ment process but when one dominates a personality, 
it may produce a character but it will not produce a 
manager. 


The American Milk Review and Milk 
Plant Monthly will pay ten dollars for each 
set of ideas submitted that are used as the 
basis for one of these cartoon panels. In addi- 
tion we will send to the winner the original 
artwork signed by artist Will Johnson. Ideas 
on any phase of the milk business are accept- 
able. Address your suggestions to American 
Milk Review and Milk Plant Monthly, 92 
Warren Street, New York 7, N. Y. 
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assumes a cyclonic shape and motion. Atomized fuel 
is next injected into the cylinder. Ignition is properly 
coordinated for safe, positive operation, while the 
vaporized fuel follows the path of the air current 
to form a flaming vortex spiraling the length of 
the tube. 


Hugging the wall for complete and rapid heat 
transfer, the flame is separated from the wall by a 
speeding cushion of air which prevents hot spots 
and flame impingement. 


Up to 65 per cent of the heat value of the fuel 
is passed through the walls of the firetube as the 
fuel is completely consumed. The single pass of 
return tubes uses the heat in the residue gases to 
gain an additional 15 to 20 per cent heat transfer 
to produce more steam. Each can deliver up to 
1,725 pounds of steam from and at 212 degrees F. 
feedwater every hour. 


The pressure vessel is of a horizontal, two-pass 
construction with centrally located furnace around 
which return tubes are arranged concentrically. 
Boilers are made of steel and electrically welded. 
All high-pressure units are stress-relieved and welds 
on pressure vessels are X-rayed. Heads and furnace 
are of firebox steel. 


MICHIGAN BOOSTERS PLAN 
FOR BIG YEAR 
Michigan’s Dairy Boosters, one of the most 
energetic groups of this type in the business, is 


tooling up for the big 75th anniversary of the 





Officers and directors of the Michigan Dairy 
Boosters are shown here. Front Row: (left to 
right) W. L. Mack, Vice-president; Don L. 
Holmes, president; Frank S. Ward, treas- 
urer; A. D. Murdoch, secretary. Back Row: 
Harold Haywood, Wm. Vaugham, Robert 
Wothe, Harold Novak, Robert Noe, Worth 
Weed, directors. 


Michigan Allied Dairy Association scheduled for 
February of 1959. At the first Booster meeting of 
Major 
business was directed toward planning for the 


1958, officers and directors were elected. 
anniversary event and for the annual summer outing. 
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IN ANY DISPLAY 


PLASUIEVULe 


All Plastic Containers and Lids 


* LEAK-PROOF ... Reduces Returns 
PLASTI-VUE’s positive seal prevents dripping and oozing 





. even under most rugged handling. 


* SNUG FIT 
PLASTI-VUE’s snug fit seal protects your product from 


- « « Protects Product 


spoilage .. . for weeks if necessary. 


* SANITARY ATTRACTIVENESS . . . Increases Sales 
PLASTI-VUE’s gleaming attractiveness, made more color- 
ful with your trade name, moves product faster . 
building profits for you. 





PROMPT SHIPMENT ON ALL SIZES 





16 oz. PLASTI-VUE 12 oz. PLASTI-VUE 8 oz. PLASTI-VUE 


Containers and Lids available in choice of eye-catching colors. 


WHITE PINK GREEN 
YELLOW BLUE RED 











16 oz. Ice Cream 
and Sherbet 
containers 


Plastic Lids 
Available for most 
paper containers 


Your Brand Name 
Imprinted on Lid 





Jobber Inquiries MINIMUM PRINTING 
Invited 1 color: 5,000 
2 color: 25,000 
Your choice of 
colors 


Information and 
samples furnished 
on request 


For information and prices, write to 


PLASTI-WUE MFG. CO. 
321 So. Main St. P. O. Box 771 Fort Worth, Texas 
Write No. 111 on Reader Service Card — Page 127 
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The directors of the Guilford Dairy 
Cooperative Association of Greens- 
boro, North Carolina, have ap- 
pointed William L. Hemphill con- 
troller. Mr. Hemphill is a certified 
public accountant. 





W. C. McGinnis 
W. Charles McGinnis has been 


named special representative of Na- 
tional All-Jersey, Inc., which is an 
affiliate of the dairy breed organ- 
ization and administers the All- 
Jersey trademark for dairy products 
made from Jersey milk. 


W. L. Hemphill 


Seale D. Draper has been ap- 
pointed advertising manager of the 
Kent Division of John Mohr & Sons, 
according to Thomas Einbecker, 
manager of operations. Kent In- 


dustries recently merged with 


the Mohr firm. 


Was 


Walter V. Johnston, chairman of 
the executive committee of the 


Robert A. Johnston Company, has 





Keith Johnston 


Walter Johnston 


been named president of the 


com- 
pany. He has been with the com- 
pany since 1907 in various executive 
capacities. Elected executive vice- 
president was Keith Johnston, 
whose great grandfather founded 


the company in 1848 


Edward D. Hanagan has been se 
lected controller of Oakite Products, 
Inc., a new post with that company. 
Mr. Hanagan joined the company in 
1929 and for the past several years 


has served as the firm’s manager of 
financial analysis. 


Bruce T. Clarke has been named 


divisional sales manager of The 





Bruce Clarke A. L. Gray 


Pfaudler Co. He will be responsible 
for general sales policies, coordinat 
communications between internal 
and field sales activities and pro 
gram all new product promotions 
Announcement has also been made 
of the appointment of A. L, Gray as 
director of sales for Pfaudler. He 
has with the company 
1922 

American Can Company 
vanced three veteran 
top manufacturing Garland 
W. Reese has been elected vice 
president and has been assigned to 
the executive department after ser\ 
ing ‘as head of the Canco division 
Robert B. Thompson is now vice 
president of manufacture, Canco 
division. Leonard A. Britzke is the 
new general manager of manufac- 
ture of the Canco division. 


been SsINnce 


has ad 
executives to 


posts. 


announced 
sales mana 
Manufacturing 


Two appointments are 
by John Hassell, dairy 
ger, Manton-Gaulin 





ae 


INSURE AGAINST 


“OXIDIZED” 
Flavored Milk 


You can’t afford to risk rejection and possible 
loss of your market because of off flavors. 





a 

lta Really 
No hard-to-clean threads 
or splines in milk zone 


VIKING 


“Sanitor’ Pumps 


Made of solid dairy metal, 





Despite all precautions at the source, and 
every safeguard at the plant . . . oxidized and off 
flavors will develop between processing 

Viking and consumption. 


"Sanitor" Pumps are really sanitary 


It will pay you to look into the low-cost pro- 
tection service offered by Paul-Lewis Laboratories 
—which offers a complete scientific approach 

to this everyday problem. 


because they're so easy and fast to 


your 


\ 
there are no 


clean. A simple washing gets 
Viking clean because 
threads, splines or 


deep o-ring 


i de sal ome Write or call at once and one of our 
representatives will call and explain this valuable 


service to you. No obligation. 


io. 


aul z Léwi 


grooves 


Besides, 
. A 


in delivery. They have long life and 


o 


they are smoth and positive 
are simplicity itself in assembling and 


disassembling. No tools are needed. 


PS tee eee ee 
Service is simple also... pump need 


not be returned to factory for repairs. 









“Laie For complete information PHONE | 
B\\ sian on 43 models, ask for cat- 
EDgewood ) he OE mee | 
alog Fi and SP-4561 
— di THE HOUSE OF F cnzvacs 
. VIKING PUMP COMPANY 





Cedar Falls, lowo, U $ A. In Canada. it's “ROTO-KING” pumps MILWAUKEE 


Offices & Distributors in Principal Cities. See Your Classified Telephone Directory. 4253 N. Port Washington Ave., 
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r of Company. William S. Gallagher has vice-president and vice-chairman of The appointment of Henry F. 
been appointed Midwestern area the board from 1937 until 1952. Kloess as vice president and general 
manager and James Gossett has ¢2 manager of Southwest Truck Body 

ned been appointed West Coast area Company, Inc. of St. Louis has been 

lhe manager. announced by Edward P. McDaniel, 

: president. Mr. Kloess joined the or 
Leo P. Boland has been named to ganization in 1954 as assistant to the 

the newly-created position of assist president. 

ant to the retail operations and de- 
ss geancon ee ae be rowley’s Edward J. McClure has been 
Mi k pan ea Inc. < was tormer- named acting director of purchasing 
ly retail sales manager. for Crown Cork and Seal Company, 
Inc. Formerly manager of special 
product sales, Mr. McClure succeeds 
E. B. Webster, who has been named 
x credit manager. 

<a E. V. Van Velzer (left), district 

re manager for Liberty Glass Company 

rnal : : .. e2 are 

‘ona in Kansas City, receives a specially 

ae engraved watch after completing 30 

nde = years of service with the company, 

. cw Leo Boland G. E. Kelley the longest service record of any 

H member of Liberty’s sales staff. 

: Glen E. Kelley has been picked to A. Maurice Davis, sales manager, 

_ head the advertising department of makes the presentation. 

Bowman Dairy Company, Chicago. 

ad Mr. Kelley brings to his job as ad- Joe Burns has ag aoe sales E. J. McClure W. R. Realini 

; to vertising manager experience gained representative of the Bally Company ce 

and as assistant advertising product ya wae Wallace R. Realini will represent 

vice manager, Kraft Foods Co., and ad the I + tine! Division of the Waukesha 

| to vertising product manager for Kai Foundry Company, Waukesha, Wis- 

rv ser Aluminum and Chemical Sales, consin, as sales engineer for the 

ion. inc Positive Displacement Type Pumps 

vice ; * on the West Coast. He will operate 

te Chester A. Lehman, | identified from San Francisco 

the with the early growth of Blaw-Knox 

"ea Company, Pittsburgh, and for many James F. Ryley has been named 

‘ years a director and officer of the tion tains H. F. Kloess manager of the Scientific Sales Di 
firm, has been named a_ director vision of Kimble Glass Company, 

ced emeritus of the firm. He joined the in the Chicago area. He will cover subsidiary of Owens-Illinois Glass 

ina company in 1909, became a director parts of Illinois, Indiana and Michi Company. He will succeed Edwin 

ing in 1912 and served as executive gan. J. Rhein, who retires August 29. 

Introduce . 
2 HAYNES SNAP-TI'TE GASKETS 
THE OUTSTANDING COMBINATION 
MILK-AND-ICE CREAM BODY OF Pe gent gn cians enemmenes 
195 8—NORTHAIR FROM SOUTHWEST SEAT FITTINGS in 
P 
off 
DURABLE 
ories OQ GLOSSY SURFACE 
h DESIGNED TO > 
. SNAP INTO LOW COST. ee RE- USABLE 
Model C-364, Northair from Southwest FITTINGS , K PREVENTING 
-N lush-Type Rolling Rear Doors s tee; 
—_ | a ae ee ee NEOPRENE GASKET for Sanitary Fittings 
. . . Plus New All-Plastic Side Doors and Frames 
For Additional Information bbout bs $ we 
Tight joints, no leaks, no shrinkage Time-saving, easy to assemble 
“N Cc R 14 # £ | R Bodies Sanitary, unaffected by heat or fats aan fittings 
: i © sticki 
Write Wine as Dione ~3 Li “ Collect: Non-porous, no seoms or are intnete Has Meds 
. ~ - Odorless, polished surfaces, easily cleaned Help overcome line vibrations 
-* Inc: SOw Piet ENS wi Withstand sterilization Long life, use over and over 
ZYMES | Available for 1”, 1%", 2”, 2%" and 3” fittings. 
TRUCK BODY co., INC. Packed 100 to the box. Order through your dairy supply house. 
423 Lynch Street * PRospect 6-3784 «+ St. Louis 18, Mo. THE HAYNES MANUFACTURING CO. 

2, Wis. ASK FOR LOU SCHAEDLER OR HENRY KLOESS 709 Woodland Avenue <- Cleveland 15, Ohio 
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i people in different states submitted captions for “Write The 
Gag” that were so similar that the judges were in a quandary as to 
which should be the winner. But our judges were equal to the 
occasion. They extricated themselves by awarding duplicate first 
prizes. 

Why not try your hand at creating a winning caption for this 
month’s cartoon? Read the rules (below) and send in your entry 
before the closing date. 








“WRITE THE GAG” RULES 


1. The American Milk Review and Milk Plant Monthly will 
award $5.00 to the person submitting the best caption for this 
month’s “Write the Gag” cartoon. A prize of $3.00 will be awarded 
for the second best caption. 

2.The editors of the American Milk Review and Milk Plant 
Monthly will be the judges and their decision will be final. In case 
of ties, duplicate prizes will be awarded. 

3. Write captions—as many as you wish to send in—on a post- 
card and mail to: “Write the Gag” Editor, American Milk Review and 
Milk Plant Monthly, 92 Warren Street, New York, N. Y. 


4. Be sure to write your own name as well as the name and 
address of your company on each postcard. 


5. All entries for this month’s contest must be received by 
August 10, 1958. 








American Milk Review and Milk Plant Monthly 





MAY WINNERS 








A — }-—| / 
> 6S | | /\ 
k —~F WILK TRANSPORT =~ iy 1 
) => P 


I ANS PC 


“It's a piggy-back refill.” 


Two contestants share the first 
place spotlight in this month’s con- 
test. The above caption was con- 
tributed by: 

John Moro 
Farmers’ Co-op Dairy 
Hazleton, Penna. 


The almost identical line— 


“You've heard of piggy-back 
refills?” 


was sent in by: 
Wilbur Outhwaite 
Nestle’s Co., Inc. 
Marysville, Ohio. 


Amused by the captions and be- 
mused by the problem of selecting 
a winner, our judges finally decided 
to divide the prize money _ this 
month. Messrs. Moro and Outh- 
waite will each receive a check 
for $4.00. 


HONORABLE MENTION: 


“Who told that farmer it was 
cheaper to transport livestock 
than it is to haul milk?” 


R. E. Bowles 
Thompsons Honor Dairy 
Washington, D. C. 


“Have milk, will travel.” 
Edward Morris 
Linton Dairy 
Wilmington, Ohio 


“Scotty just won't spend the 
money for a bulk tank.” 
F. W. Swits 
The Borden Company 
Hammond, Indiana 









































= cups are filled, covers are put over 
the bottle and the hose is hooked to 
_— the faucet. The water is then turned 
on. 
Although no permanent connec 
tion is required, the unit is de 
signed so it can be connected to a 
hot water system using %” standard 
| EQUIPMENT pipe fittings. The washer fits any 
< smooth-necked or threaded hot 
QO SERVICES water faucet. 
{/ SUPPLIES Lightweight and portable, it can 
ip) be stored under a counter when not 
ie in use. 
_| An AMERICAN MILK REVIEW and MILK PLANT MONTHLY Feature iene ii tht es Dean Dts Gdn 
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Bi-Pak Staples Handles to overnight, and harden to a durabil- Promotion Boosts 
: ity of good concrete. When mixed, a 
Quarts, Half-Gallons — Penntrowel has a butter-like con Fountain Sales 
soa , i ms sistency, which can be troweled on Sea . . 
[WO NEW improved Bi-Pak oh horizontal and vertical con- AN EXTENSIVE array of in 
first units for Pure-Pak equipped dairies onan beick or cament theck our- store promotion material is now 
iin were recently announced by Ex- in It rete a strong bond and being offered to fountain operators 
Cell-O Corporation. One unit is for ere Wy ieBeoBiagps ; se by Lily-Tulip Cup Corp. as part of 
con- quarts, the other for half-gallons. In seals out moisture so that there 3 
upein’ ; : - no scaling or sloughing off. 
operation the unit will automatically me 
staple carrying handle to the gable _ The coating has been engineered 
of two Pure-Pak cartons. for all types of plant floors, walls, 
agers ; cdi vaiad foundations and piers. Depending on 
PF tee a. a ony 9 ce conditions, thicknesses range from 
chines, the y1-bra unit makes pos 1/16 to 3/16 inches. with 3/32-inch 
thickness being average. 
Write No. 115b on Reader Service Card — 
bach Page 127 
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Device Washes Test Bottles 
QUICK, THOROUGH washing 
of test bottles is promised by the 
manufacturer of a new kind of 
washer designed especially for the 
job. Made by the Jerome Labora- 
tory Equipment Corporation, the 
7 washer will handle 12, 24, or 36 
e- : 2 ; - 
; sible the production of a half-gallon 
cting “package.” For dairies with half- 
‘ided gallon Pure-Pak packaging equip- its Wing Ding “Sell-a-bration” pro- 
this ment, the Bi-I ak unit makes pos gram. Along with colorful posters, 
, sible a convenient way of packaging balloons, ad mats, hats, give-away 
Juth- and selling milk by the gallon. buttons, Wing Ding cups and other 
heck According to the manufacturer, ey signee = > of novel 
extensive field tests in dairies in — tor Fae st fountain activ- 
| various part of the country have we Bigg 00st teen-age customer 
proved the efficiency of the Bi-Pak tramc. 
unit and the success of selling this Newspaper mats featuring both 
twin package. the Wing Ding and the name of 
Write No. 115a on Reader Service Card — participating dairies, distributors or 
was Page 127 fountains are also available in two 
* sizes. 
stock bottles, depending upon the model, icnendl - —e 
C ° Resistant ‘n two minutes. ecorating suggestions for using 
orrosion-Kesisran 7 : ' : the promotional pieces to best ad 
Coating for Plant Floors After acid has been drained from vantage are spelled out fully and 
test bottles, the bottles are placed simply in an accompanying bro 
PENNTROWEL, a_ thermoset- over the spray jets. The detergent chure. Also included are instructions 
ting coating for plant floors which 
resists strong acids, alkalis, and 
solvents has been introduced by 
— Pennsalt Chemicals Corporation 
Rigorous field tests in chemical CASE & CAN COUNTERS 
plants have proved that it supports 
heavy duty traffic and withstands 
temperatures of 230° F., the manu- 100 %o ACCURATE e LONG LASTING 
facturer states. Available in three 
grades to meet specific requirements, RUSTPROOF 
) . +4 aebe ‘ ~ 
| the Penntrowel 1S packaged Jin con- SINGLE dial counters — DOUBLE dial counters 
venient sizes {for easy mixing ol PREDETERMINED counters 
pest —- of resin, filler MECHANICAL or ELECTRICAL counters. 
and hardener. 
No special storage facilities are STEPHEN J. LEWIS ENGINEERING CO. 
necessary. Mixtures can be made 
: ; : . : poi . Counts cases on eel a 
right on the jobsite rhe coating eal Ghaononme 215 BUTLER ST.—DEPT. P.—BROOKLYN 17, N. Y. 
Sets quickly; lined surfaces cure 
M hl Write No. 115 on Reader Service Card — Page 127 
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for holding Wing Ding cocktail 
hours, the use of Wing Ding “com- 
mutation tickets,” lucky cups, guest 
registers and other ideas for ener- 
gizing teen-age business. 


Lily believes that distributors who 
encourage their customers to parti- 
cipate in the Sell-a-bration will be 
doing fountain operators a_ sales 
building service. 

Write No. 116a on Reader Service Card — 
Page 127 

e 


Black Light Detects 
Milk Deposits 


MILK CANS, vats, angles and 
tanks can be checked for milkstone 
or milk deposits with the Blak-Ray 
lamp, manufactured by Black Light 





Eastern Corporation. These breed- 
ing grounds for bacteria may not 


show signs of deposits and milk- 
stone under ordinary conditions; 
however, under black light even the 
most minute traces will fluoresce 
and become visible. 


According to the manufacturer 
the test is simple and sure: (1) If 
under the Blak-Ray lamp the metal 
looks violet, there is no milkstone 
or milk deposit present. (2) If blu 
ish-white or yellow-white spots or 
areas appear, it is a sign that the 
equipment has not been thoroughly 
cleaned. 


Model B-100 (see cut) has a high 
intensity spot, long wave ultra vio 
let bulb. The lamp head separates 
from the transformer base and the 
bulb has a rated life of 1000-2000 
hours. Another model is available 
for use where complete portability 
is essential. It has a range of up to 
6 or 10 inches and operates on 110 
v. A.C. and off batteries in conjunc- 
tion with a battery operated carry 
ing case. 

Write No. 116b on Reader Service Card — 
Page 127 


Faucet Kit for Milkhouse 
A “FAUCET PACKAGE” kit, 
consisting of a mixing faucet and 
mixing valve, intended for easy in 
stallation along with the conversion 
to bulk handlings of milk on the 
farm, has been developed by Bur- 
lington Brass Works. 


The mixing faucet, equipped with 
wall bracket and swing spout, is 
used for supplying water to the 
two-compartment wash and_ rinse 
tank. The mixing valve is furnished 
with bracket and hose adaptor for 
the purpose of supplying water to 
wash and rinse the bulk tank cooler 


itself. Usually a hose with spray is 
assembled to this valve and the 
valve itself is reversible. Both units 
are made of brass and can be fur- 
nished for either iron pipe or copper 
tube installation. 
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Plastic Containers, Lids 
Feature Hi-lmpact Crystal 


A NEW LINE of sturdy plastic 
containers and lids for dairy, 
confectionery, meat, bakery and 
specialty food packaging, featuring 
a newly-developed hi-impact crystal, 
has been introduced by the Paper 
Container Division of Continental 
Can Company. Made from a co- 
polymer material, hi-impact crystal 
has been used in Continental’s new 
coverall lid for small plastic or 
waxed paper tubs; its flush fill con- 
tainers in 12- and 16-ounce tall 
sizes, and its 8- and 16-ounce squat 
containers. 


The new line also features hi- 
impact cloudy lids for 5-pound 
waxed paper tubs. Available in 
plain, one or two-color printing, 
this new plastic coverall lid sup- 
ports at least 150 pounds. 


Rounding out the line are hi 
impact cloudy half-gallon containers 
with polyethylene snap over lids as 
well as crystal, regular impact crys- 
tal and cloudy plastic containers. 
Plastic lids in the new line for 
standard size containers include 
those made with polyethylene, 
regular impact cloudy and crystal 
plastic. 


A number of the impact con 
tainers and lids as well as the poly 
ethylene lids are available in pastel 
colors. The 8-, 12- and 16-ounc: 


ad 


re 7 tT 
™—. - 





containers and lids are 


impact 
offered in yellow, blue, pink, green 
and white. 


According to Continental, the en 
tire line of plastic lids is suitable 
for automatic capping and printed 
designs in one or two colors 
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Detergent-Sanitizer 
NOW SUPPLIED with stepped 
up active ingredients and a lower 
pH, Iodophor, manufactured by 
Klenzade Products, Inc., provides 
higher germicidal efticiency in a wide 
range of water supplies. Lodophor 
can be used as a low temperature 
detergent-sanitizer and because of 
its improved water conditioning 
characteristics and higher deter- 
gency values, it will handle almost 
any water conditions in dairy plants 
or on dairy farms, the manufacture 
states 
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Combination Body Features Rolling Rear Doors 


THE NEW 
tion Milk-and-Ice Cream Body se- 
ries, now available from Southwest 
Truck Body Company, Inc., features 
flush-type rolling rear doors, and an 
all-plastic side door and frames. 


The model C-364 (see cut) has a 
14-foot body with a 102 inch cab-to- 
axle chassis measurement, with an 
approximate capacity of 500 gallons 
of ice cream and 160 cases of milk. 
Other standard size bodies in this 
series include Model C-362 which 
measures 1273” and mounts on a 
chassis with 84” cab-to-axle mea- 
surement. Spectral sizes and combi- 
nations to meet individual require- 
ments are available upon request. 


Northair Combina- 





Standard equipment includes 
L.C.C. lights wired through rigid 
conduit and reflectors, two rear di 
rectional inside spothght, 
rear mud flaps, prime paint, wood 
filled rear bumper and _ slip-proot 
steps. Insulation is of triple vapor 
sealed, waterproofed, flameproofed 
styrafoam, and will maintain 32° to 
40° product temperature in rear and 
0° in front compartment when re 
frigerated by the company. 


signals, 


The Northair line includes whol 
sale and retail milk bodies, ice cream 
bodies and trailers. Southwest also 
builds custom bodies and services 
all makes of refrigerated bodies 

Write No. 116f on Reader Service Card — 
Page 127 


NE® ALL Plast 
AND OO0R © Rams 








116 American Milk Review and Milk Plant Monthly Ju 





YIM 





YIIM 


Anti-Freeze Unit Solves 
Delivery Problem 

AN ANTI-FREEZE device for 
milk boxes, designed to solve the 
problem of frozen milk, has been 


US. RUBBER CO. 
PAT.-WO. 2,255,376 





developed by ‘Terry’ Enterprises. 
The Terry My-T-Therm, manu- 
factured by U. S. Rubber Company, 


is 64”x7%4” and is safe and easy to 
install. The cost to operate, accord 
ing to the company, is about 5 cents 
a month. When the routeman makes 
a delivery, he snaps on a_ switch, 
which the customer snaps off when 
she takes the milk in. The unit 
works on A.C. or D.C. current 
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Compressor Compartment 
Design for “‘Dariliner’”’ 


AN IN-CAB compressor com 
partment design for its refrigerated 
dairy delivery unit, the Dariliner, 
has been announced by DeKalb 
Commercial Body Corporation. Ac 
cording to DeKalb, the advantages 








of installing the compressor in the 
driver’s area, just forward of the 
side door opening, are: ready ac 
cessibility, maintenance and 
the fact that the compressor is free 
from road dirt, slush and moisture. 
\ rack over the compressor affords 


easier 


July, 1958 





a convenient space for loading milk 
cases. 

The relatively new Dariliner also 
features front-end loading, “Swing 
Away Slide” partition door, picture 
window visibility, and a roomy 
driver’s compartment. In addition to 
the refrigerated Dariliner, standard 
non-refrigerated models are 
available. 
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Unit Checks Voltage 
of Vending Machines 


A TEST unit designed to spot a 
major cause of automatic vending 
machine malfunctions which will 
check line voltage under operating 
loads, is now available from Jen 
nings & Company. 

The unit, called the “Vendor 
Testor,” operates when plugged into 
the vending machine power outlet, 
with the machine plugged into the 





test unit. No spe cial wires, clips or 
jacks are needed. Meters on the face 
of the unit read voltage and watt 
age. 
Write No. 117¢ on Reader Service Card — 
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Fly Control Spray 


KORLAN, a new fly control 
material produced by The Dow 
Chemical Company, appeared on 
the market this spring. The material 
is recommended for use in animal 
shelters, farm buildings and refuse 


areas where flies breed and con 
gregate. 
In dairy barns, Korlan can _ be 


sprayed on the walls and ceiling. 
The structure need not be closed 
tightly following the application and 
animals may be safely turned into 
the building as soon as the spray 
has dried. It should not be applied 
to milking or feeding equipment 
nor in the milk processing room 


The new compound effectively 
controls house flies in both adult and 
larval stages. Under normal condi 
tions, control of flies will last from 
four to six weeks. 


The chemical will be available in 
25 per cent wettable powder and 
12 per cent emulsifiable formula- 
tions. The powder will be packaged 
in half pound and four pound sizes 


and the liquid in pints and gallons 
formulation 


The small size in either 





will make one and a half gallons 
of spray—enough to cover 1,500 
square feet of area. 
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Two-Way Brush Cleans 
High and Low 
FAST CLEANING of both open 


and hidden floor areas is possible 
with the new “Hi-Lo” scrub brush 
introduced by Sparta Brush Com- 
pany. The brush has two liberally 
bristled scrubbing surfaces, each 
surface angled for thorough scrub 
bing. In regular sweeping position, 
it’s an open floor scrubber; when 
handle is lowered parallel to floor, 
the brush rides on its other scrub 
bing surface and goes underneath 
bulk tanks, pasteurizers, cheese vats, 
etc. 

The brush is equally applicable in 
milk houses or in the plant in speed 
ing up scrubbing without banging 





and marring of equipment. Stiff bas- 


sine bristles are embedded in a 
maple block. 
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Product Controls pH in 
Water Recirculating Systems 


BUILDUP OF sslime, algae, 
corrosion, and scale in air condition- 
ing, humidifying, and heat exchange 
equipment may be prevented by the 
use of new Oakite Airefiner No. 54; 
according to the manufacturers, 
Oakite Products, Inc 


Used at concentrations of 2 to 4 
pounds per 1000 gallons of water, 
the product controls scale, keeps the 
pH of water in the low alkaline 


117 











118 


range, minimizes delignification of 
wooden cooling towers and the de 
posit of white coatings on equip- 
ment. Completely soluble in hot or 
cold water, the material is not toxic 
in recommended solution and is un- 
affected by heat. With the approval 
of local BAI inspectors, it may be 
circulated through equipment in 
meat packing, dairy and food plants. 
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Heavy-Duty Compressors 
Need No Lubrication 


NON-LUBRICATED compres- 
sors, for heavy-duty service where 
being 


the air or gas compressed 





cannot be allowed to contact oil or 
other lubricants, are now being 
built by Ingersoll-Rand Company. 


The new line of ESH-NL com 
pressors have special cylinders 
which require no lubricants, due to 
the use of self-lubricating materials 
in pistons and packing, as well as 
in the “NL” Channel Valves. They 
use the same frame and running 
gear as the company’s new ESH 
horizontal compressor, and are also 
available as vertical units. 
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Bulk Coolers Feature 

New Paddle, Pump 

THE NEWLY redesigned line of 
bulk milk coolers, just introduced by 
Haverly Equipment Division of 
John Wood Company, features an 
agitator paddle which keeps foam- 





minimum, a 


ing to a submersible 
pump with a direct drive gear 
motor, and a reduction in over-all 
height for greater ease in filling and 
cleaning. 

Other design include a 
lower hood over the motor and 
other refrigeration components, and 
the elimination of all exterior seams 
for greater cleanliness. 


changes 


The company’s semi-direct expan 
sion coolers feature copper heat ex- 
changers and sidewalls, 4” insula- 
tion, natural agitation between milk- 
ings, consistently low blend temper- 
atures and constant creamline cool- 
ing. 

Write No. 118¢ on Reader Service Card — 
Page 127 


Cold/Hot Milk Separator 


A LOW-PRESSURE Cold/Hot 
Milk Separator has been announced 
by The De Laval Separator Com- 
pany. Capacities of the new separa- 
tor range from 5,000 pounds of milk 
per hour at 40° F. to 15,000 pounds 
of milk per hour at 90° F. Through- 
out this range of capacities, the 
separator will skim to .01 of 1% or 
less by Babcock test. 


An extremely low 
through the new 


pressure-drop 
separator notice- 





ably lengthens seal life and permits 
use of a lower horsepower feed 
pump, the manufacturer states. The 
separator can be kept in operation 
while changing between hot or cold 
milk separation. 


Present De Laval 392, 292 and 192 
size hot or cold milk separators can 
be converted by installation of the 
new Cold/Hot Milk Separator Bowl 
and low-pressure inlet parts. 

Write No. 118d on Reader Service Card — 
Page 127 
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Door Operator 


A SIMPLIFIED automatic door 
operator has been introduced by 
Electronics Corporation of America. 
The entire mechanism is contained 
in a single unit, not much larger 
than a door check. Installation con- 
sists of attaching the door operator 
to the door, then making a few 
simple electrical connections. It is, 
therefore, as readily applied to exist- 
ing doors as to new construction. 


ECA door operators are supplied 
with either mat switches or photo- 
electric controls. When a _ person 
steps on the specially designed mat 
leading through the door, or inter- 
rupts the photoelectric beam of 
light, the door opens, stays open 
until passage is cleared, then closes 
automatically. It is adaptable for 
entrances, exits of all types, service 
doors, and industrial uses. 


Write No. 118e on Reader Service Card — 
Page 127 
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Self-Contained Wall Case 


\ SELF-CONTAINED Wall 
Type Display Case for the display 
and storage of dairy products and 
beverages has been developed by 


American Milk Review and Milk Plant Monthly 


Bally Case and Cooler Company, 
Bally, Pa. One of the big features 
of the case is the convenience of in 
stallation, the manufacturer states. 
The overall depth is 30”, which 
allows it to be moved through nar- 





row doorways. It is fully self-con 
tained and has a built-in evaporator 
pan to dispose of coil condensate. 
All that is required for installation 
is to position the case and make the 
electrical connection. 

The Bally Self-Contained Wall 
Case is made in two models. The 
52” length has 33 sq. ft. shelf area 
and 30 cu. ft. of storage capacity; 
96” length has 67 sq. ft. of shelf area 


and 59 cu. ft. of capacity. Both 
models are 30” deep and 774%” high. 


The doors slide with fingertip touch 
on ball bearing rollers and are re 
movable for convenient cleaning. 

A 4% H.P. compressor refrigerates 
the 52” model and a 4% H.P. oper 
ates the 96” model. Cooling through- 
out the case is accomplished with 
forced air circulation and both the 
compressor and the coil are placed 
on the floor utilizing hard-to-reach 
“low value” display space. 

Write No. 118f on Reader Service Card — 
Page 127 
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Amber Gallon Jugs 


ONE OF the first dairies in the 
nation to use amber glass gallon 
milk bottles is Bancroft Dairy Com- 
pany, Madison, Wisconsin. The 
dairy has distribution in Madison 
and surrounding area. 


The milk jug comes equipped with 
a metal bail for easy handling. The 
applied color label, in blue and 
white, has “totem” effect and was 
designed by Thomas Laufer & As 





Gallon bottles are 


sociates. 
factured at the Streator, Ill. plant 
of Owens-Illinois Glass Company. 


manu- 
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+ Classified Opportunities - - 


EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 

BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 





Lightface, per word $ .10 Boldface, per word $ .15 

Minimum Charge 2.00 Minimum Charge 3.00 
HELP OR POSITION WANTED 

lightface, per word $ .05 Boldface, per word $ .10 

Minimum Charge 1.00 Minimum Charge 2.00 
BOX NO., DOMESTIC (additional). $ .50 BOX NO., FOREIGN (additional) $1.00 

(In ¢ ting the ber of words, please remember to include the address. This 


applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 














NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 
Monthly, 92 Warren St., New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 



































EQUIPMENT FOR SALE - EQUIPMENT FOR SALE 


FOR SALE: 60 gallon per hour FOR SAI E: Clay : > -—; 
Rite” i : 27. ‘ SALE: Clayton 30 H.P. Oil 
Continuous Standard Vogt FREE(. _ Fired Steam GENERATOR, good 
coe Meier Wiasians SS: 1-800 condition. Steam operating pres- 
tl 5950 ce let T mt k sure 65-150 P.S.I. Full load output 
$550.00: 1-800 alien 1949 a 1,004,250 btu/hr. Can be converted 
national Truck, $500.00 Both have BOTT WING COMPANY. 727 
oT a tan Bty King Street, Charleston, _South 
PANY, 1730 East 60th Street,  ©@rolina. a 


Cleveland 5, Obio. ro FOR SALE: Model D Fitzpat- 

FOR SALE: 3-— International rick Comminuting Machine 5 H.P. 
L130 Retail Milk delivery Federal FILLER, 12 valve; Cherry- 
TRUCKS. Priced for fast sale. 3urrell Canco FILLER, 4 head, 





Write to: BERMAN SALES COM- 4 pints and quarts, new 1957; Ches- 
PANY, High and Berks Streets, ter Jensen Super VACUUMIZER, 
Pottstown, Pennsylvania. Phone: also C.P. Bottle FILLER, 16 valve 
FAculty 6-2200. 7-M-58 Y% pints to % gallons. Write to: 





H. H. FRANZ COMPANY, 3201 
FOR SALE: Stainless steel Milk Falls Cliff Road, Baltimore 11, 





TRAILER, single axle, 3,050 gal- Maryland. 7-M-58 
lons, excellent condition. Write to: . eee asics a : 
BERMAN SALES COMPANY, FOR SALE: Plate COOLERS 

High & Berks Streets, Pottstown, Cherry-Burrell Model SAS 50, 22 
Pennsylvania. Phone FAculty 6- plates; York 34 plates; Creamery 
2200. 7-M-58 Package Full-Flo 52 and 87 plates; 


Cabinet COOLERS—8 wing Mo- 

FOR SALE: Coil PANS, stain- jonnier Junior, 3 and 4 wing Mojon- 
less steel 5’ and 6’ pans all in good nier. Write to: LESTER KEHOE 
condition. Write to: _HENSZEY MACHINERY CORPORATION, 
COMPANY, Watertown, Wiscon- P. O. Box 82, Staten Island 4, New 
sin. 7-M-58 York. 7-M-58 





EQUIPMENT FOR SALE 


FOR BUTTER PATTIES - 
WAXED U-BOARDS, 6” x 1544”, 
16 point double white, $9.00 per 
thousand or 5%” x 634”, $3.00 per 
thousand. Samples cheerfully sent 
upon request. Write to: BORAX 
PAPER PRODUCTS COMPANY, 
350 East 182nd Street, Bronx 57, 
New York. 7-M-58 


BOILERS—HIGH PRESSURE. 
We carry a large selection of 
ASME National Board high pres- 
sure boilers, gas, oil and coal fired, 
ranging from 10 to 1,000 h.p. Each 
guaranteed in excellent condition. 
Sale sheet and complete data sent 
upon request. Write to WABASH 
POWER EQUIPMENT COM- 
PANY, 9750 Skokie Blvd., Chicago, 
(Skokie), Illinois. 7-M-58 


FOR SALE: Creamery Package 
fruit FEEDER, No. 2 60-180 gallon, 
good usable condition, $750.00. Man- 
ton-Gaulin HOMOGENIZER, 200 
=, 2 stage, $800.00. Anderson 178, 
foot capper and two capping heads, 
$350.00. Anderson 34C Automatic 
FILLER and CAPPER with two 
dispensers and cappers, $1,695.00. 
Write to: MARTIN BROTHERS, 
Phone 4581, Winnsboro, Louisiana. 

7-M-58 





“Our Ads in Your Publication 
Received Numerous Replies and We Have 


Saved Hundreds of Dollars by 
Buying Good Used Equipment.” 


.. . writes the owner of a New York dairy when enclosing copy 
for another classified ad in AMERICAN MILK REVIEW AND 
MILK PLANT MONTHLY. 

AMR-MPM exclusively offers the most complete coverage of the 
milk and milk products industries and reaches the owners, managers 
and other buying executives in every fluid milk plant with 3 or 
more delivery routes. i 
Whether you want to buy or sell, use these pages to help do the 
job effectively. See rate information at the beginning of the 
CLASSIFIED OPPORTUNITIES SECTION. 


American Milk Review and Milk Plant Monthly bi 














Consistently Accurate! 


Faulty testing equipment can turn profit 
into loss -fast. Insure now against inaccu- 
, racy wiin this efficient Garver combination. 
1, Garver “Super” Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver “‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients —saves time 
eliminates dangerous, haphazard 
hand twirling 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 


92 Fs 
72 WARREN STREET NEW YORK 7, N. Y. | Tololacla ME-Xt,-Tailelltiielal la -eeicla delle ®)-tdele(X 
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EQUIPMENT FOR SALE 


TRIANGLE-BAGBY EQUIP- 
MENT FOR SALE: Re-condi- 
tioned and used automatic and semi- 
automatic Cottage Cheese and Ice 
Cream FILLERS and CAPPERS. 
These are trade-ins and new discon 
tinued models offered at attractive 
prices. Call collect: Tuxedo 9-0200 
TRIANGLE PACKAGE MA 
CHINERY COMPANY, 6655 West 
Diversey Avenue, Chicago 35, IIl 
inois. 7-M-58 


FOR SALE: SS Bottle CON 
VEYOR with SS track, hood and 
chain, also Case and Can Conveyor 
with power units; Various sizes 
Plug Cappers, also adapters to Ce- 
mac Fillers; Poly-Jaw Heat Sealer; 
No. 172 DeLaval SEPARATOR 
CLARIFIER Combination. Write 
to: LESTER KEHOE MACHIN 
ERY CORPORATION, P. O. Box 
82, Staten Island 4, New York. 

7-M-58 
BARGAINS FOR SALE— 


The RUDERMAN MACHINERY 
EXCHANGE of Gouverneur, N. Y., 
one of the largest diversified Ma- 
chinery and Equipment Dealers in 
America, can furnish you with all 
your needs in modern ICE CREAM 
and MILK AND MILK PROD- 
UCTS PLANT EQUIPMENT. 
ELECTRICAL EQUIPMENT of 
every description also available. 


Our PRICES ARE RIGHT. . 
but a fraction of the original cost. 
Write, wire or phone your needs. 
Full information and prices will be 
promptly supplied. 

THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-334 

7-M-58 


FOR SALE: The 
FILLERS will be 
July 1, 1958. CP 100 
hand FILLER. Square or rectang 
ular % gallons down to half pints. 
Vacuum unit. Fills up to 70 % pints 
per minute. SS base. $1,750.00 with- 
out cappers. Specialty Brass 6 Valve 
gallon FILLER, with 56 MM cover 
top capper head. Write to: UNITED 


following 
available about 
10 Valve right 


MILK and ICE CREAM COM- 
PANY, Chicago Heights, Illinois. 
7-M-58 


EQUIPMENT FOR SALE 

FOR SALE: DOUBLE EF- 
FECT EVAPORATOR -— stainless 
steel—used. Capacity 12,000 Ibs. of 
feed per hour at 42% total solids. 
High or low heat, two stainless 
steel Hotwells, withdrawal pump 
with variable speed drive, conden- 


sate pumps, condenser and _ evac- 
tor. Available immediately. Write 
to: HENSZEY COMPANY, Wa- 
tertown, Wisconsin. 7-M-58 


FOR SALE: Wire quarts and half 
CASES $1.25. ALUMINUM quart 
CASES $1.25, Pint 48 MM _ square 
Bottles $3.00 gross. DeLaval No. 
32 SEPARATOR $250.00. DeLaval 
No. 166 CLARIFIER $500.00. 
Rice & Adams Straightaway Can 
WASHER $500.00. Creamery Pack- 
age 6 W Soaker Bottle WASHER 
$300.00. Cherry-Burrell 42nd Street 
WASHER $200.00. 2 HP Freon 
COMPRESSOR with Blower 
$150.00. Cherry-Burrell 100 gallon 
stainless steel PASTEURIZER 
$250.00. Jensen Cabinet COOLER 
$750.00. Twenty-five ton BLOWER 
for freezer room $1,250.00. York 
74% x 7% with 20 HP motor 
$750.00. York 8 x 8 $500.00. Shell 
and Tube CONDENSERS $200.00. 
Stainless steel Cheese VATS 
$100.00. Cherry-Burrell 200 gallon 
stainless steel PASTEURIZER 
$300.00. Cherry-Burrell 125 
VISCOLIZER $300.00. DeLaval 
E29 $75.00. Fancy assorted Ice 
Cream MOLDS $1.00 each. Cherry- 
Burrell 40-60 Continuous FREEZ- 
ER $300.00. Mills FREEZER with 
COMPRESSOR $150.00. Metal Ice 
Cream CANS 2% or 5 gallon $1.00 
each. Cherry-Burrell 6-18 FILL- 
ERS $200.00. G100 $250.00. Write 
us what you need. GORDON 
KQUIPMENT COMPANY, 6530 
West Jefferson, Detroit 17, Michi- 
gan. 7-M-58 


FOR SALE: Cherry-Burrell Jun- 
ior Milk FILILER. Creamery Pack- 
age Rotary Bottle WASHER. 
Babcock Cream TESTER. 100 gal- 
lon Stainless Steel Cheese VAT. 
2—COMPRESSORS. % H.P. 
Milk PUMP. Cheese 
FILLER. Milk CASES, quarts, 
pints and ¥% pints, also bottles. 
Write to: S. SIMON, 271 Wimble- 
don Road, Rochester 17, New York. 

7-M-58 


Cottage 


EQUIPMENT FOR SALE 
NOVELTY BOXES Stock 


sizes for sandwiches, pops, suckers, 
cups and cones. Also 4 Paks for 
sandwiches and bars. QUALITY- 


PRICE and SERVICE-PAPER- 
PAK, INC., 712 Jefferson Avenue, 
Buffalo 4, New York. Madison 0340. 
7-M-58 

FOR SALE 6 Wide Girton %- 
pint to quart Soaker WASHER. 


Very good condition. 2,000 1b./hr. 
Electro Pure Short Time PAS- 
TEURIZER, good condition. Has 
York Plates. Write to HADLEY 
FARMS DAIRY, Gaithersburg, 
Maryland. Gaithersburg 762 W or J. 
7-M-58 
FOR SALE—Milwaukee Canco 
Paper Bottle FILLER—up to 45 
bottles per minute—three years old. 
Milwaukee K20 Glass FILLER 
left hand, 48 MM. Gallon jug FILL- 
ER and CAPPER—CB G61G 
right hand, 56 MM cover cap. 40 
sec. gallon jug WASHER. Model 
CS 40/sec. Case WASHER Model 
141. Super-homo CB Model Al400E 
—12,000 Ibs. per hour—40 H.P. 
motor. King-Kooler No. 215M 
full-flooded system with defrost 
sprays. Write to: HOME TOWN 
DAIRIES, Box 633, lowa City, 
Iowa. 7-M-58 


FOR SALE: Used Double [ffect 
EVAPORATOR complete. Capa 
city 13,000 Ibs./hr. skim milk solids 
condensing to 42% solids. Includes 
milk preheater with circulating 
pump. Available first week in June. 
May be seen operating. Write to: 
HENSZEY COMPANY, Water- 


town, Wisconsin. 7-M-58 


FOR SALE: Cherry-Burrell Vac- 
6 VACREATOR Complete. Mojon 
nier-Dawson Paper %-pint through 
Y4-gallon Pure-Pak FILLER, with 
extra squeezer Sealer. Both in ex- 


cellent condition. Write to: SUN- 
FLOWER CREAMERY, Everest, 
Kansas. 7-M-58 

FOR SALE: “Kron 1,000 Ib. Sus- 
pension Milk SCALES complete 
with Stainless Steel Strainer and 


Stainless Upper Tank. Shutoff valve, 


and Covers. Excellent condition. 
Write to: HILLCREST DAIRY, 
INC., 501 North Main Street, West 


Bridgewater, Mass.” 7-M-58 
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EQUIPMENT FOR SALE. 


SUMMER SPECIALS: 1,000 
gallon Cherry-Burrell Model D.P. 
Processing VAT: 5,000 gallon Ar- 
nold S.S. Cold Wall TANK; Milk 
Bottle FILLERS Cemac 14, 28; 
Cherry-Burrell GV-7, 10, 16 and 20; 
Container FILLERS, Canco Model 
No. 15, Model No. 334, Model No. 
75; also Mojonnier Dawson ™% gal- 
lon Pure-Pak; Cherry-Burrell 5,000 
lb. HTST PASTEURIZER; 
Creamery Package all S.S. HTST 
7,000 Ibs., York 12,000 Ibs.; 25-1,500 
gallon HOMOGENIZERS; Stain- 
less Steel Milk Storage TANKS; 
300, 400, 500, 1,000 and 1,500 gallon; 
150 to 400 gallon Spray Vat PAS- 
TEURIZERS; 60 and 80 gallon 
Vogt also 80 gallon Creamery Pack- 
age continuous Ice Cream FREEZ- 
ERS; COMPRESSORS, Freon 1% 


to 74% H.P. Ammonia 3 x 3, and 
6% x 6%; Sweet Water COOL- 
ERS; 40 H.P. Cleaver Brooks 


BOILER; SEPARATORS; 
CLARIFIERS; Milk PUMPS % 
to 3 H.P.; Complete Receiving 
Room Equipment; Damrow 4 CPM 
also Wright & Arnold 8 CPM 
Straightaway Can WASHERS. 
Many other items. SEND US 
YOUR INQUIRIES. WHAT DO 
YOU HAVE FOR SALE? 
WE FLY TO BUY. 
Write to: LESTER KEHOE MA- 
CHINERY CORPORATION, 23 
Congress Street, P. O. Box 82, 
Staten Island 4, New York. 
7-M-58 


FOR SALE: USED WOODEN 
CASES: 20 squat square 4-pints. 24 
tall square %4-pints. 20 square pints 
12 square quarts. 20 paper quarts. 
20 cottage ‘cheese jars. USED 
WIRE CASES: 30 tall square %4- 
pints. 12 square quarts. 12 square 
cream top quarts. USED ALUM- 
INUM CASES: 20 square pints. All 


Wooden Cases can be overbranded 


with your name. Write to: STU- 
ART W. JOHNSON & COM- 
PANY, Lake Geneva, Wisconsin. 

FOR SALE: New Walk-In 


FREEZER with 7% H.P. Worth- 
ington COMPRESSOR—can be 
used for Ice Cream hardening room 

inside dimensions: 12’ x 12’ x 6’ 
x 9% 972 cubic feet. Write to: 
HOME TOWN DAIRIES, Box 
633, Iowa City, Iowa. 7-M-58 





EQUIPMENT FOR SALE 
QUITTING THE MILK BO’ 
TLING BUSINESS: Have this 


complete plant of equipment for 


sale. Much of it like new. Stands 
on floor ready to see. INCLUDES: 
1—Complete Cherry-Burrell 3,000 


Ib. per hour short time PASTEUR 
IZER used 10 months —all stainless 


steel fittings. 1—DeLaval, Tri Pro 
cess CLARIFIER No. 245B—6,000 
Ib. per hour. 1—V A H—3 H.P. 
Flexflo PUMP. 1—Stainless steel 
DOLLY for Pump. 1—Cherry-Bur- 


rell gallon FILLER and cover top 
CAPPER for 56MM; all fittings. 
1—Cherry-Burrell Super-HOMOG- 
ENIZER 3,000 Ib., 350 gallons per 
hour with 10 H.P. motor; 2 phase. 
1—Girton—3 compartment case bot- 
tler WASHER. 1 —Groen—600 gal 
lon Storage TANK with Thermo 
static control, S.S. 1 Cherry-Burrell 
400 gallon Storage TANK with Ther- 
mostatic control, $.S. 1—Set Con- 
veyor track from washer to bottler. 
1—300 gallon S V H Cherry-Burrell 
Mix Storage VAT. 2—150 gallon 
Cherry-Burrell Spray PASTEUR- 
IZER with sentinel controls and 
Recording Thermometer. 1—50 gal 
lon Cherry-Burrell PASTEUR- 


IZER. 1—Rotary Can WASHER 
Type J. Damrow—2 cans per minute. 
1—Steel TANK for washing sani- 


tary pipe. 1—Portable drying RACK 
for pipe and fittings. 1—Babcock 
testing set up. 1—No. 1070 F Size 
\ B Ice Builder 1,750 Ib. ice 

294,000 B T U of Refrigeration 
4—Flextlo PUMPS. 1—150 gallon 
Cherry-Burrell Spray D. PAS 
TEURIZER. 1—6’-2” tubular Sur 
face COOLER with 50 gallon Surge 
TANK. Wire Milk CASES for ¥Y 
gallon round and square bottles. 
Wire Milk CASES for quarts, pints, 


and % pint bottles. gallon square 
51 MM lettered bottles pint 
round 51 MM lettered bottles. Pint 


round 51 MM lettered bottles. Quart 


square 51 MM _ lettered bottles. 
Write or Phone C. G. Krebs, Em- 
pire 4-4030. KREBS’ DUTCH 
GIRL, 2901 Ist Avenue, S.E. Cedar 
Rapids, Lowa. 7-M-58 


FOR SALE: 500 
Can JACKETS. Condition, fair to 
new. Write to: HAWK DAIRIES, 
P. O. Box 4026, Walker Station, 
Tulsa, Oklahoma. 7-M-58 


10 ( sallon Milk 


EQUIPMENT FOR SALE 


KOR SALE, York, Vilter, Frick 
COMPRESSORS, all sizes, from 
discontinued receiving station. Write 
for price and size you can use. Ice 
Blower for hardening room, 25 ton 
like new, $1,000.00. Wire CASES 
for quarts and half pints for tall 
or squat bottles, $1.25. Glass Hold- 
ing TANK, 2,000 gallon, motor and 
agitator $400.00. Jensen Cabinet 
COOLER, 8&8 Wings, stainless steel, 
ammonia, $600.00. Creamery Pack- 
age PRE-HEATER, stainless steel, 
12 tubes, 2”, 12 feet long, $300.00. 
We buy, sell and trade. Write us 
what you need. GORDON EQUIP 


MENT COMPANY, 6530 West 
Jefferson, Detroit 17, Michigan. 
7-M-58 
FOR SALE: ILRECO % gallon 
FILLER. Price $1,950.00. Write 
to: VAN’S CREAMERY, Coeur 
LD’ Alene, Idaho. 7-M-58 
FOR SALE: Stainless Steel 


TRUCK TANKS & FARM PICK- 


UPS. (3) Heil 2,850 gallon, 2,950 
gallon. VACUUM PANS, Rogers 
6’ dia. Stainless Steel EVAPORA- 


Double 


TORS, Effect 588 sq. ft. 
DRUM 


Double DRYER 48 x 
120, 32% x 72”. Ammonia COM 
PRESSOR, York 12% x 14%, 125 
tons. Write to: PERRY EQUIP- 
MENT CORPORATION, 1409 N 
6th Street, Philadelphia 22, Penn- 
sylvania 7-M-58 

FOR SALE: Electric Freeze Soft 
Ice Cream MACHINE made by 
Port Morris Machine Company, 
used about 6 months, $565.00; Mills 
2 gallon Ice Cream FREEZER, 
$245.00. F.M. Print-O-Matic 
SCALE and 2 Milk Receiving 
TANKS to go with it, $625.00; 
3 x 3 Self-Contained CP Ammonia 
COMPRESSOR, $285.00; 4 x 4 
Howe Ammonia COMPRESSOR, 
self-contained with an extra spare 
condenser, shell and tube, $525.00; 
2—60 gallon CP continuous 
FREEZERS, $425.00 each; all 
equipment now being used and in 
very good condition; am putting in 
larger machines. Write to: Box 101. 


7-M-58 

FOR SALE—20-quart Wire 

BASKETS. Approximately 3,000. 

Write to: HOME TOWN DAIR- 
IES, Box 633, Lowa City, lowa. 

7-M-58 





First-quality 





concentrates backed by expert service 


CONSULT YOUR VITEX MAN 


VITEX LABORATORIES 
A Division of NOPCO CHEMICAL COMPANY CD Harrison, N.J. * Richmond, Calif. 


Pioneer producers of a complete line of vitamin concentrates for the dairy industry 


os aa 
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EQUIPMENT FOR SALE 


FOR SALE: Reduced prices on %2- 
pint and %-gallon Wire and Alum- 
inum Milk Bottle CASES. Write 
to: COBLE DAIRY PRODUCTS 
COOPERATIVE, INC., 2802 
North Main Street, Box 264, Ander- 
son, South Carolina. Phone CAnal 


5-2981. 7-M-58 


FOR SALE: 650—30—¥Y% pint 
Round Wire CASES. 50—20 pint 
Round Wire CASES. 150—24— 
¥% pint Tall Square Wire CASES. 


100 20 Square pint United Wire 
CASES. 200—20—\%-pint Round 
Compact Wire CASES. 200 12 T- 
Square quart United & Barker Wire 
CASES. 30 24—¥% pint tall square 
Quirk & Cumberland Wood 
CASES, 100 30— pint round 
Wood CASES. 200 20 square pint 
Cumberland Wood CASES, never 
used. 700 12 T-square quart Quirk 


Wood CASES, like new. 50 20— 
Y% pint square squat Cumberland 
Wood CASES, never used. 200 


gross 48mm % gallon oblong BOT- 
TLES, 30 gross 48mm square pint 
BOTTLES, blown lettered 40 gross 
56mm T-square quart BOTTLES. 
35 gross 56mm square pint BOT- 
TLES, 40 gross 56mm ¥% pint 
round BOTTLES. 1—Fort Wayne 
gallon hand FILLER, fills 3 gal- 
lons at once. 1 C-B Han-D FILL- 
ER, fills % pints thru gallons. All 
wood cases can be branded by us. 
Write or telephone: IDEAL 
DAIRY SUPPLIES, 4933 W. Full- 
erton Avenue, Chicago, Illinois. 
Telephone NAtional 2-4652. 
7-M-58 


FOR SALE: 1—300 gallon 
Manton-Gaulin HOMOGENIZER 
$700.00. 1—6,000 lb. DeLaval 
CLARIFIER $400.00. 1—C.P. 80 
quart Batch FREEZER, Ammonia 
$350.00. (2) 300 gallon C.P. Stain- 
less Steel PASTEURIZER in per- 
fect condition, $750.00 each FOB 
Brooklyn. 1—Cherry-Burrell Bottle 
FILLER all S.S. capacity 120 per 
minute, FOB New York State. 1 
Manton-Gaulin HOMO 1,250 gal- 
lon with 50 H.P. motor 3-ph. 60 cy. 
220 volt, Model CDG $1,500.00 1— 





“EQUIPMENT FOR SALE 


“USED STAINLESS TRANS- 
PORTS— All sizes, tandem and 
single axle, for chemical or milk 
hauls. Some used milk pick up’s 
available. Write or call STAND- 
ARD STEEL WORKS, INC.,, 
North Kansas City, Missouri. Phone 
GRand_ 1-3200. 7-M-58 


FOR SALE: THE PRICE IS 
RIGHT—2,000 gal. S.S. Vertical 
Storage TANK; 1,000 gal. C.P. Re- 
frigerated, horizontal $.S. Storage 
TANK; 1,000 gal. C.P. Vertical S.S. 
in and out Storage TANK; 400 
gal. Pfaudler Horizontal Storage 
fANK; Three—500 gal. S.S. in and 
out Vertical Round, Processing 
VATS; 2,850 gal. Heil S.S. in and 
out Trailer TANKS, (can be con- 
verted to bulk pick up); 3,500 gal. 
Trailer TANK; 3,200 gal. converted 
Truck TANK for inside storage; 
32” x 100” Buflovak, 42” x 120” 
American, 42” x 90” Buflovak, 32” x 
72” Buflovak Double Roll Dryers; 
Mojonnier 35 gal. S.S. Processing 
KETTLE; 36” Rogers, 72” Rogers 
Vacuum PANS; Rogers Vacuum 
Deodorizers 15,000 lb./hr.; Ste-Vac 
SV-20 and SV-8 PREHEATERS 
with controls; Mojonnier and Harris 
24,000 lb./hr. Milk PREHEATERS 
with controls; C-B COOLER with 
35 Superplates in 2 sections; CP 
Full Flow Plate EXCHANGER, 88 
plates in three sections; (2)—1,000 
G.P.H. HOMOGENIZERS Cream- 
ery Package and Cherry-Burrell; 
1,500 G.P.H. Manton-Gaulin, 2 stage 
HOMOGENIZER; Chester Cab- 
inet COOLER with 4 double sec- 
tions. Many additional pieces. Write 
to: BEST EQUIPMENT COM- 
PANY, 1737 Howard Street, Chi- 
cago 26, Illinois. AMbassador 2- 
1452. 7-M-58 


FOR SALE: 1—Manton-Gaulin 
HOMOGENIZER Model CGC 
1500, excellent condition. First offer 
over $2,500.00 takes it. No dealers. 
1—Buflovak Double Drum DRYER, 
42 x 90. No dealers. Write to: 
30x 102. 7-M-58 


FOR SALE: 1—500 Ib. Weigh 








EQUIPMENT FOR SALE 

FOR SALE: 100 gallon Cherry- 
Burrell square Spray Vat PAS- 
TEURIZER, recently overhauled. 
One Cherry-Burrell 75 gallon stain 
less steel HOMOGENIZER. One 
50 gallon stainless steel Cheese 
VAT. One—two bottle FILLER 
and CAPPER. Write to: CLOVER 


LEAF DAIRY, 42 Cadiz Pike, 
Bridgeport, Ohio. 7-M-58 
USED EQUIPMENT FOR 


SALE: Cherry-Burrell—1956 Model 
H238 Milwaukee Canco Paper 
FILLER. Completely Recondi- 
tioned. $4,500.00. Horix Model 
HE-7-52 7 Valve Fully Automatic 
Rotary Glass Filling Machine, Grav- 
ity Type for filling Quarts, Half 
Gallons and Gallons. In operation 
18 Months. $3,300.00. Cherry-Bur- 
rell—42nd. WASHER—3 Compart- 
ments—Wash half-pints to gallons 
in their own cases. In Operation 18 
Months. $800.00. 1956 Chevrolet 1% 
Ton Walk-in Delivery—REFRIG- 
ERATED—Cold Plates. Low Mile- 
age. $2,250.00. All Prices F.O.B. 
Ft. Pierce, Florida. For further in- 
formation Write to: Box 93. 
7-M-58 
FOR SALE: Coppus Steam 
TURBINE, Size TF-20, 1150 RPM, 
Constant speed governor, overspeed 
trip, relief valve and steam strainer. 
New, never used. Reasonable of- 
fer will be accepted. Write to: 
SUNNYDALE, 400 Stanley Ave- 
nue, Brooklyn 7, New York. 7-M-58 
FOR SALE: C-B S.S. 50 gallon 
PASTEURIZER with automatic 
electric heater, cost $1,400 new, used 
3 months, price $800.00. C-B HO- 
MOGENIZER, No. 125, Model 41, 
220-440 V., S.S. head, price $300.00. 
E519 DeLaval CLARIFIER, direct 
drive, like new, $200.00. 6% H.P. 
Lookout BOILER, gas fired, fully 
automatic, 7 years old, price $450.00. 
U. S. Paper Bottle FILLER, cost 
1,900.00, excellent condition, price 
$1,000.000. Write to: ABBOTT’S 
DAIRY, Hastings, Nebraska. 
7-M-58 


USED EQUIPMENT FOR 


YeLaval Model N 88 CL 7 CAN and Drop TANK mounted on SALE: 2—80-gallon Vogt FREEZ- 
cer male ik sad s5. 0006 1,000 Ib. Fairbanks scales. 1—5 can ERS. Extra Barrel. Stainless steel 
1—Cherry-Burrell Bottle FILLER per minute Damrow straight Can CB Vacuum FILLER, Model K 
—20 Valves, 120 bottles per minute, WASHER. 40 feet CONVEYOR. = 24-valves 120-quart. Chester Jensen 
all Stainless Steel construction. I—APV_ 6,000 Ib. per hour Plate Size 4 Cabinet COOLER. King 
Price F.O.B. N. Y. Fifteen Hun- COOLER, with 36 inch rails. Can Zeero. _ 200-gallon stainless steel 
dred Dollars ($1,500.00). Write to: be increased. Like new. Write to: \ _ Jf — va = ‘Oval He ol 
TOLINS & COMPANY, 105 Hud- TYOGA FARMS DAIRY, 2 Queen trols. 500-gallon CB dval Holding 
sen Steest. Mew Weck 13. Mew “nite fi : . Gee TANK. 2—Rotary W ASHERS. 
) treet, ’ Street, Wellsboro, Pennsylvania. Pine and P: Woashe 5 Vane. 
Vewk. 7 _M-58 ae ee p= -ipe anc arts Vashers. 2 er 
—— a io Phone 4571. 7-M-58 tical 6,000-gallon Stainless steel 4” 
“OR SALE: 1951 White power a ~. Dikitlndateh:. re insulation Holding TANKS. 3 
tilt cab, CHASSIS; good condition: FOR SALE: Philadelphia style — 599-gallon Stainless Steel Tinned 
also 300 gallon S.S. Cheese Vat. pint CONTAINER, $6.50 per M, Coil VATS. Write to: F. T. AM- 
Write to: MARI GOLD DAIRY, ™y name on; 3 ounce Twinkle ANN AND COMPANY, INC., 
5201 Spring Street, Racine, Wis- CUPS, $1.85 per M. Write to: Box 2211 Olive Street, St. Louis, 3, 
consin. 7-M-58 100. 7-M-58 Missouri. 7-M-58 











122 


MAKE YOUR BRAND NAME GREAT IN ‘58 


WITH THE COMPLETE 12-FEATURE PROGRAM PERSONALIZED IN YOUR NAME 
ADVERTISING 


write G. P. GUNDLACH & CO. Servants to the Dairy Industry 


P. O. BOX A, STATION N, CINCINNATI 3, OHIO 


INGREDIENTS * FORMULAE 


PACKAGES * MERCHANDISING «+ 
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EQUIPMENT FOR SALE 


FOR SALE: Storage TANK, 
1,250 gallons. Horizontal Grade A, 
$1,500.00. Write to: SUPERWHIP 
SALES COMPANY, 2238 S. 
Ridgeway Avenue, Chicago, Illinois. 
CR 7-3500. 7-M-58 

USED PICK-UP AND TRANS- 
PORT TANKS FOR SALE: One 
1,250 gallon Damrow, 4 years old, 
3” outlet valve, mild steel prime 
painted, ready for service—$3,900.00. 
One 1,300 gallon converted trans- 
port to pick-up. 3” outlet valve, 
skirting freshly painted. Not suit- 
able Grade A—$1,500.00. One 2,850 
gallon Heil transport, five years old, 
good shape, mild steel jacket prime 
painted—$4,500.00 including trailer. 
All prices F.O.B. New Lisbon. 
Write to: WALKER STAINLESS 
EQUIPMENT COMPANY, New 


Lisbon, Wisconsin. 7-M-58 


FOR SALE: One year old Girton 
6 Wide WASHER, % pints to % 
gallon square. Selling on account of 
consolidating with another Dairy. 
Price: $3,850.00 F.O.B. Erie, Penn- 
sylvania. Write to: DAIRYLAND 
3005 Pine Avenue, Erie, Pennsyl- 
vania. Tel. 5-0463. 7-M-58 


FOR SALE: Wire CASES for 














EQUIPMENT FOR SALE 

FOR SALE: Two 14 foot Alum- 
inum Van Delivery TRUCKS with 
2,000 lb. Hydraulic Lift Tailgates. 
Twelve 2 Ton Ice Cream TRUCKS. 
Freon. Photo Available. Write to: 
JANKO FOODS, P. O. Box 324, 
La Salle, Illinois. 7-M-58 


FOR SALE: Dairy Jobbing Busi- 
ness, with a complete line of Dairy 
Equipment and Supplies. Servicing 
Pennsylvania and New York. For 
Information write to: Box 105. 

7-M-58 











TRUCKS FOR SALE 
USED DIVCOS: Immediate De- 


livery. Fully reconditioned and 
guaranteed—some in “as is” condi- 
tion. Most models 1947 and later. 
ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or 
phone for complete listing. Write 
to: DETROIT DIVCO TRUCK 
SALES, INC., 10340 Grand River, 
Detroit 4, Michigan. WEbster 
3-0906. 7-M-58 





WANTED 


WANTED TO BUY: Skimmilk 
and surplus milk in tank lots; return 








EQUIPMENT WANTED 


WANTED: Starting Milk Prod- 
uct Plants need TANKS, Truck 
TANKS, Roll DRYERS, Spray 
DRYERS, EVAPORATORS, Vac 
uum PANS, round Processing 
VATS, H.T.S.T. PASTEURIZ- 
ERS, HOTWELLS, PREHEAT 
ERS, SEPARATORS, HOMOG- 
ENIZERS, BOILERS, COM- 
PRESSORS, Intake Equipment 
Write to: Box 113. 7-M-58 


WANTED TO BUY: Stainless 
steel lined Cottage Cheese VAT, 
app. 1,500 Ibs. capacity and acces- 
sories incl. ‘‘Canco’’ HAND- 
FILLER. All used, in good condi- 
tion. Write to: WALTER STU 
BER. Golden Acres Farm, New- 
town, Bucks Co., Pennsylvania. 

7-M-58 


WANTED: A good used VIS- 
COLIZER or HOMOGENIZER 
Give make, size, condition and 
price. Write to: Box 96. 7-M-58 


WANTED TO BUY: New or 
Used 48MM Square Quarts. 51MM 
Round Half PINTS. 56MM Round 
or Square Half PINTS. 56MM Tall 
Round or Tall Square QUARTS. 
214", 2%” Cap Seat No Deposit 





Jars Half Pints, Pints, Quarts. Used 
square gallons manufactured by 
Barker Company, $1.75 per case. 
Write to: SUPER WHIP SALES 
COMPANY, 2238 S. Ridgeway Av- 


cream and milk handling equipment, 20 or 40 Quart Milk Cans and 
have for sale or rent transportation Covers. Good Used CASES for 
tanks for milk. Write to: HENRY T-Square Quarts. Write: MUTUAL 
GALLAGHER, 329 East Diamond MILK BOTTLE 





EXCHANGE, 
enue, Chicago, Illinois. CR 7-3500. Avenue, Hazleton, Pennsylvania. INC., 25 Fourth Avenue, Newark 
7-M-58 7-M-58 4, New Jersey. 7-M-58 

for store and retail bottles 












DEARBORN STREET 
PLANT 


PRODUCTS 


NEED THE MOST 
PRECISE STORAGE 
CONDITIONS... 
JUST THE 
KIND THAT 
“CENTRAL” 
CONSTANTLY 












With Stainless Steel 
One ececin > rg 





PLANT 


EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 


) FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 


ATTRACTIVE » STURDY + CONVENIENT 


x CUP MADE OF Staduless Steel. 
LONG LIFE. NO RUSTING 











Features t BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
By 
PROVIDES ei 

CLARK STREET . HOLDS SECURELY - CANNOT BE PULLED OFF. 
— PLANT 


f JUGS WITH *"Thadfty -Aandles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 


CENTRAL COLD 
STORAGE CO. 


Phone: SUperior 7-7548 


AVAILABLE FOR EVERY STYLE & FINISH 
OF GALLON & HALF-GALLON BOTTLES. 
HANDLES EASILY REMOVED FROM BROKEN & 
DISCARDED BOTTLES FOR UNLIMITED REUSE 


DAIRY NAME CAN BE 
DIE STAMPED ON CLIP 
MINIMUM ORDER 25M 





HAYNES 








} SO. WATER MARKET 350 N. BY-y-Ta okelan Chicago 10, III. on CARTON rape 0 anne THE HAYNES MANUFACTURING CO 
PLANT =, CLEVELAND, OHIO 
Write No. 123b on Reader Service Card — Page 127 Write No. 123 on Reader Service Card — Page 127 
Jul 
thly y, 1958 123 
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EQUIPMENT WANTED 














‘SERVICES 








FOR SALE 














WANTED: Good Used Wire or INSTRUMENT REPAIR: All CHEESE FACTORY: Handling \ 
Wood CASES. Write to: Box 106. Recording, Indicating Thermome- 90,000 Ibs. milk daily, making mostly i 
7-M-58 ters and Temperature Regulators Italian Cheese. Can be purchased | 
- Saaiie mel aver, Btn repaired. Satisfaction guaranteed. at equipment value. Write to: Box ) 
_ WANTED TO.BUY: Used Mo. Write to: STUART W. JOHNSON 7-M-58 4 
jonnier Milk TESTER capable of & COMPANY. 611 Main Street I 
determining either or both butter gala poprlbacaiglige en pesMer: Sie p <g N 
fot gel tolel ecfile Weite to Lake Geneva, Wisconsin. 7-M-58 SUPPLIES E 
~ etre sadly aimee tangled Sy SCALE REPAIRING: We re- Labels and tapes for egg packers. 4 
North Faven, Connecticut. /-M-o pair Torsion Balances and all other Write for samples and new low | p 
se makes of cream test and moisture prices. Write to: ELMAN LA 1’ 
BUSINESS OPPORTUNITIES test scales. All work guaranteed. BELS, INC., 1112 14th Street N.W., p 
: : . : Write to: CREAM CITY SCALE Washington 5, D. C. 7-M-58 \ 
FOR SALE: Dairy Farm, con- COMPANY, 1608 West Claybourn —— 
taining 80 acres irrigated land, 80 Street, Milwaukee, Wisconsin. MISCELLANEOUS 
cows milked in modern parlor barn, 7-M-58 tt 
processing plant which bottles milk Light attracted insects from fc 
for 6 retail routes, 1 wholesale GNATS up to BATS ick] S 
goutes, ATTENTION MILKMEN — p_to - Quickly 
route; located 50 miles from Denver, FROZEN MILK PROBLEMS??? cleaned up, size for every job. For | tl 
1 gp All buildings are modern, YOUR TROUBLES A RE particulars, write to: BUGFAN, | o 
bus ae e a hitde OVER!!! WITH TERRY’S MY- nen, TEES. ss : 
ation, write to Be /-M-S8 THERM. The Milkbox Anti- mn 
“Cottage Cheese DISTRIBU- —s device that has — It- HELP WANTED 
TOR wanted for high quality sell. Stop running special deliveries : r- ; Pope Peo ET F 
Ceenm Cottage Cheese and Bers and because of frozen milk. No more SALES REPRESENTATIVE: n 
soft Cheese products in the New credits allowed to customers. End Nationally known Manufacturer ( 
York area. Write GREEN MOUN- __ the taboo of a dissatisfied customer —_ has. immediate and excellent oppor- i 
TAIN DAIRY PRODUCTS. INC.. due to frozen milk. Deliver milk at tunity for Sales Representative in d 
Burlington, Vermont.” 7-M-58 any hour, regardless of low tem- protected territories of Ohio, Wis s 
. peratures. Unit will fit any Milkbox. consin and l[owa, to sell established S 
a ae <a (Size 614” x 714”). (Snap on switch customers and increase volume to a 
DECAL TRANSFERS when milk is delivered, customer the Dairy and Ice Cream trade. y 
TRUCK DECALS:—No charge snaps off switch when she takes Write fully, stating experience, lines C 
for sketch. Brilliant and Durable: milk in.) Safe, easy to install, ap- handled and territory covered s 
Easily Applied: Write for samples proximately 5c a month to operate. Write to: Box 107. 7-M-58 9 
ALLIED DECALS, INC., 8354 Operated under AC and DC current. aera LS EE ( 
Hough. Cleveland 3. Ohio. 7-M-S8 Life of unit under normal use, 10 to W oe ED ~ Manufacturer's agent c 
. 15 years. This revolutionary device to sell 7 milk : wingers es the s 
: = f states of Pennsylvania and Texas 
SALES PROMOTION pan Reem ony b Migag 24 Sener Opportunity for big commissions in 
TRUCK LETTERING AND  UFACTURED BY UNITED ™@fket which is rapidly switching 
TRADEMARK DECALS made for STATES RUBBER COMPANY. — (0 Dull lll cooling: Fst dine core 
your truck and store advertising ORDER NOW!!! Install them be- terigg cn ohare rig serge “oa gee 
—. : ' st “eee beta ae f a i om oon 4000 ing equipment for the Food and 1 
Easy to apply, uniform, distinctive, ore inter 1s up y , Dairy Industry. Many exclusive fea- 
economical for large or small needs. Units—3.50 per unit. 101-500 Units t as Soond he Fie . <s maeitser 
Write to: MATHEWS COM-_ 3.25 per unit. 501-up Units—3.00 {NICS OV ereG Oy Ae oe lee  enevoe | 
PANY, 827 So. Harvey Avenue per unit. (SWITCH AND PRO- cee! “> Pane very saa eased } 
ek Pack Silents - 7 58 TECTIVE COVER SUPPLIED tunity for right man. Give complete f 1 
ak Park, . / x WITH UNIT.) 10% with order background, experience, photo and 





SERVICES 


COST REDUCTION — FLEET 
AND DELIVERY INQUIRIES 
INVITED. R. P. BOWLER AS- 
SOCIATES, INC. TRANSPOR- 
TATION CONSULTANTS, 2279 
HEMPSTEAD TURNPIKE, 


required, balance C.O.D. Send order 
to: TERRY ENTERPRISES, 
INC., 211 Dayton Avenue, Clifton, 
New Jersey. 7-M-58 


SANITARY VALVES — RE- 
BUILT WITH STAINLESS steel 
for a fraction of the cost of new. 


other lines handled. Write to: Box 
\-48. 7-M-58 


Italian Cheese Manufacturer, 
located in Southern New England, 
has immediate and excellent oppor- 
tunity for cheese man with experi 
ence in manufacturing high quality 
Ricotta Cheese. Please reply only if 


EAST MEADOW, LONG IS- 
LAND, NEW YORK. PERSHING 
1-4027. 7-M-58 


Write to: BADGER VALVE RE- you are a Ricotta man of the high- 
BUILDING COMPANY, Withee, est experience and quality. Write 
Wisconsin. 7-M-58 to: Box 112. 7-M-58 


CUT DELIVERY COSTS 


MAKE FEWER DELIVERIES 


Rent or Buy ICS Portable 
Dairy Storage Plants — 
Only 88c per day. 




















FINE OPPORTUNITY for SALES MANAGER 
Experienced in 


RETAIL and WHOLESALE 


ROUTE MANAGEMENT 
AND PROMOTION. 


Expanding operation in New York environs. 
Well established, reliable, dairy firm. Write Box 
99, c/o American Milk Review and Milk Plant 
Monthly, giving particulars as to qualifications 
and experience. Replies held in strictest confi- 





@ Increase Sales—by increasing rovte- 
man’s selling time 





@ Keeps milk fresher .. . longer 


ICS plants hold 150 cases and up. Self-defrost- 

ing ... fully automatic. Delivered complete ready 

to use...plug in for power. | 
Also Available for Ice Cream 


+ + + + HH 

















dence. INTERNATIONAL COLD STORAGE 
2307 SOUTH OLIVER WICHITA, KANSAS 

Write No. 124b on Reader Service Card — Page 127 Wri 
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HELP WANTED POSITION WANTED POSITION WANTED 
“QUALITY CONTROL MAN POSITI¢ IN WANT ED: With Joe Barnett of Norris Dispensers, 
AND PLANT SUPERINTEND- progressive organization. Many Indianapolis, Indiana is looking for 
{ ENT. MUST HAVI EXCEL- years experience in Milk Plant Op an offer. Needs a full time job, 
LENT QUALIFICATIONS. erations. [Eight years as Plant salary secondary. Age 35, married, 
; PLANT LOCATED CENTRAL Superintendent. Dairy School Grad- two children, own home in Ander 
EASTERN MISSOURI. STATE uate. Excellent references. Write son, Indiana, have office Indian- 
AGE, EXPERIENCE, REFER- to: Box 97. 7-M-58 apolis. Experience and record: Any 
tS 10) ian airymé “lui ilk 
Bits, FRUGATION, MABK POSITION WANTED in fede Uarymas, (aa. na 
MEMBERSHIP, SALARY EX. PRODUCTION MANAGEMENT i eee ee ARNETT Norris 
ae aaa ee IP ge OR QUALITY CONTROL with a Cent og thes 
) PEC TED, AND ALL DETAILS . , Dispensers, Indianapolis, Indiana 
} IN FIRST 1 ETTER ‘ENCLOSE progressive firm. Dairy Tech. Grad , — , pa M 59 
PHOTOGRAPH IF POSSIBLE, uate with additional education in a 
WRITE TO: BOX 104." 7 M58 business administration. Presently POSITION WANTED As 
. a stan i — employed in quality control special- Plant Manager or Production Super- 
W AN’ ED: Jobbers, Manufac- ——— Cottage Cheese, Cultured intendent; by man with many years 
turers Representatives or Brokers Products, and Fluid Milk, Young, of diversified experience. Has Dairy 
d for line of fine automatic packaged married, and will relocate. Write School training, mechanical abilities, 
y Scotch Marine BOILERS, 10 to: Box 98. 7-M-58 working knowledge of milk con- 
1 through 100 H.P., many territories ee trol agencies, office and bookkeep- 
; OSITION I’ : Dai 7 , —— 9 f 
open. Address Clyde C. Anderson, Pony tates , pocnac dy yf Fay ing. Top level experience in general 
= ae oo TILER we oye Saaea Ani no _* sa management and personnel. Proved 
. utchinson, Kansas. 7-M-58 msueaadte le diag wie . — ability i aintaining a hi ality 
ee ee ena facturing butter and milk opera- ig Aa pamnpaon y Spbeso —_ 
_REI RESENT \TIVE W AN e tions. Wisconsin licensed butter- sroduction Best of references 
ED: A reliable manufacturer selling maker. Supervisor or managerial Write ‘ Box 110. 7M 58 
ee the we and capabilities. Write to: RICHARD am. s 
Cream Industry is desirous of add- L. OLSON, Baldwin, Wisconsin. gPATe a ot ee ei ee 
ing a few men in valuable and pro- Phone: 309 B. 7_M-58 YOUR AD in a this space will 
y ductive open territories. These men reach over 10,000 dairy plant 
should know the industry and pos CLEANING MATERIALS executives and operating per- 
sibly have another line which they ‘i ‘ . a | . 
) are now selling to his trade. If (Continued From Page 85) sonnel. See page 119 for details. 
you are in a position to extensively a een —_— Rios — — 
. cover your territory with an out- the alte rnate flow of rinse water, INDUSTRY PROBLEMS 
standing line already established cleaning solutions, and final rinse. : ; = 
; and well known—here is an unusual eo ; : (Continued From Page 76) 
, opportunity to substantially in- For anyone seriously interested ‘ : P 
: crease your earnings. a sully, in establishing, and maintaining atin, after an aging period, devel- 
stating experience, lines handled anc = : : 2 -ati ‘yucture whic 
territory Se MII an poy efficiency and economy in cleaning, oped hydn ation structure which 
fidential. Write to: Box 108. 7-M-58 the very first step should be plan en ee efficient as a stabilizer 
: PLANT MANAGER for a Milk ning a coordinated sanitation pro- and thus whipping a 
and Ice Cream plant in Ohio. Un- gram. Consider sanitation a unit plete and more rapid. 
limited opportunity for the right of work, give it the same weight Most mix manufacturers today 
man. Prefer a college graduate of : . ‘ : ; hie on . : 
alee Sesiless Glen eulememces. as processing operations. Call in will minimize the necessity for 
| age, family status, personal habits, the representative of a reputable aging. Better processing methods 
e j a6 _ a en rece He « » ‘ ‘ 
i ee ae yer eronllcng — manufacturer of cleaning com play a large part in the better 
Salary. ~nclose rhc rraph. , . . eas 
K applications confidential. Write to: pounds, put the problem to him whipping qualities, and the mod- 
D Box 103. 7-M-58 and work with him in program- ern stabilizers work without the 
ae ming your cleaning. It won't cost necessity for aging. It is possible 
POSITION WANTED Pity diate gap , Bathe agente 
you anything; it will help you for you to operate without aging 
Dairy Tech. Honor Graduate, avoid future difficulties; it will pay the mix and produce a_ perfectly 
A. A. S. Degree, desires employ 7 ‘ , : ‘ 2 : 
y ment with erewing Dairy Viem off in longer equipment life, better satisfactory product, and this means 
anywhere in U. S. Write to: W. worker morale, lower cleaning less investment in storage facilities 
: ROBERT S » 18 ; . . 
e — E AR M 4, =] fest , ~ costs, and — most important of all and less labor in handling and re- 
: Je Bs 3 » Mo ) » mae . : , 
8 Jersey. 7_M-58 — better cleaning. handling the mix. 

























Build Sales and Profits with 
GOLDEN GUERNSEY MILK 


Outstanding Local Tie-In Promotion Material Available 


_ * Newspaper Mats 
* Radio and TV Spots 


The NEW and BETTER 
Way to Handle 
Composite Milk Samples 


COMPO-COOLER 


Successful 
everywhere ore 


milk plant managers 


using COMPO- 














route * Billboard Posters COOLER Sample spore Pragac snes 
- R 
* te Posters ny ond. offordh substental 
| * Point of Sale Material a Gas savings in time and labor. 
’ . " Guaran COMPO-COOLER giv: 7 
rt * Route Salesmen’s Aids Good ew & plete electric refrigeration. Cabl- 
Write for GOLDEN GUERNSEY Milk eee There is @ COMPO-COOLER Inc 
Promotion information today. capacity, style and size Py fit 
your particular plant needs. 
AGE ae SSSRESEY, INC., Peterborough 7, N. H. Write today for illustrated booklet and complete details. 
scene SELL “‘HIGH ENERGY’’ GOLDEN GUERNSEY MILK COMPO-COOLER COMPANY, East Greenbush, N. Y. 
ge 127 Write No. 125b on Reader Service Card — Page 127 Write No. 125a on Reader Service Card — Page 127 
ynthly July, 1958 125 
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INDEX 


Advanced Instruments, Inc. 
Alloy Products Co. 
Aluminum Co. of America 
American Can Co. 
American Dairy Association 
American Seal-Kap Corp. 


Barker Equipment Co. 
Batavia Body Co. 
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